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Gastronomy is the art of using food

to create happiness

An Intimate History of Humanity, Zeldin
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Abstract

This thesis focuses on the translation of a Chinese recipe book, namely 22 81 ) 1|3ZH = (A
Course on Sichuan Cuisine) by 5§ F= 5 (Zhang Benteng), accompanied by an overview of culinary

translation and a linguistic and translational commentary.

This paper is divided into three sections. The first section consists of an overview of
culinary translation, which aims to provide general information and an overall understanding of the

peculiarities of translating a culinary text, specifically from Chinese to English.

The second section is a translation from Chinese into English of specific passages of the

selected text. The first part focuses on the translation of the first chapter, fourth subchapter, )11 345
A (Overview of Sichuan cuisine), while the second part involves the translation of a selection of

recipes.

The third and final section consists of a linguistic and translational commentary, which
shows the main problems and difficulties faced during the translation process, and the techniques
and solutions adopted in order to produce the final English text. As a part of this analysis, a
glossary of the technical terms that can be found in the source target text is included. The terms of
the glossary are divided according to their different uses, for example, whether they are being used

as a single ingredient or in the name of a recipe.

A bibliography can be found in the appendix at the end of the paper.
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Introduction

Eating is one of the most basic necessities of the human body, therefore food has always
been a priority. For this reason, each population developed its own cuisine based on what
ingredients were available to them. However, food has long become much more. What once was a
need is now a pleasure, what once was a way to sustain oneself is now an expression of self, what
once was a simple dish is now a group identity. Each population and ethnic group has developed its
own cuisine, placing it at the center of its cultural identity, and globalization has allowed people
throughout the world to get to know and understand geographically and ethnically distant cultures.
The increase in interest in food and cuisine from around the world can be seen everywhere, from
the TV programs that are aired every day, to the infinite number of content that is created and
shared on social media, and finally to the incredible quantity of cookbooks sold in bookstores and

online.

This thesis will present the translation of extracts of the cookbook Jingdian Chuancai Jiaoshi
2288 )| 3= (A course on Sichuan Cuisine), written by chef, culinary judge and researcher Zhang
Benteng. This cookbook is divided into two sections; the first section provides a detailed description
of Sichuan cuisine, focusing on its origins and history, on the influences it received due to its
geographical location, and on its typical ingredients, flavors, and cooking methods. The second
section of the text includes the recipes, which are divided into 9 categories, namely cold dishes, red
meats, fish and seafood, poultry and eggs, vegetables and tofu, desserts, soups, rare ingredients,

and finally staple foods.

The first chapter of this thesis will present an overview of the characteristics of recipes as
texts. Firstly, the literature regarding English recipe texts will be analyzed, focusing mainly on the
particular bipartite structure of the genre, on the peculiar use of lexis, particularly technical terms
and common words, and finally on the syntax, specifically the form of verbs used, the phenomenon
of ellipsis and the sentence structure. Secondly, the literature regarding recipe texts in Chinese will

be examined, focusing on the same aspects as the English recipes.

The second chapter will consist of the translation of extracts of the recipe book. The first
section will feature the translation of chapter 1.4. Chuancai gaishu JI|3#51A (Overview of Sichuan
cuisine), which will present an overview of the styles, flavors, and cooking methods particular to
Sichuan cuisine. The second section will consist of 28 recipes selected from the cookbook. The

recipes were selected based on three criteria: the first was that each dish had to be specific to



Sichuan cuisine; the second was that, overall, the selected recipes had to represent the different
flavors presented in Chuancai gaishu; the third and final criteria was that the recipes had to display
the wide range of cooking methods included in the first section of the translation and specific to

Sichuan cuisine.

The third chapter will consist of a commentary of the translating process. The first section
of the commentary will display an analysis of both the source and target text, focusing on
characteristics on the macro level. It will include the text function, the target reader, and the main
feature of the two texts. Afterward, the macrostrategy employed in the translating process will be
explained, and it will be followed by the microstragies utilized. The microstrategies will be divided
into sections that focus on the textual features examined in the first chapter, namely structural
factors, lexical factors, and syntactic factors. Additionally, expansions will also be included in the

commentary.

Finally, given the considerable volume of specialized vocabulary included in both the source
and target text, a glossary will also be provided. The glossary will be divided into different categories,
specifically tastes and flavors, cooking techniques, measures, ingredients, and recipe names. The
order of the columns will show the phonetic transcription first, followed by the Chinese characters,

and finally, the English translation of the terms, as it was included in the translation.



1. The language of recipes and cookbooks

This chapter focuses on the characteristics of recipes and cookbooks written in
English and Chinese, aiming at providing an overview of the linguistic features on this type
of text. Numerous essays and thesis were consulted to complete this analysis. However,
although a great number of sources were found regarding English recipes, a scarcity was

denoted in the sources regarding Chinese recipes.

Ferguson (1994) states that “the language of cookbook recipes was at first not very
different from other written varieties of English, than it began to develop as the circulation
of books increased, and it took definitive form in the midnineteenth century with mass
literacy and the popularity of cookbooks” (Ferguson, 1994, p. 20). For this reason, it is
important to study in what way the language of recipes is different from other varieties of

written English.

Recipes have been classified differently by many scholars; Crystal and Davy (1969, p.
241) consider recipes as a written set of instructions; Sager, Dungworth and McDonald
(1980, p.118-134) as a schedule of operations; Glaser (1979, in Norrick 1983, p. 173) as “a
set of goal-oriented behavioural rules in the general class of immediately directive technical
texts”; Norrick (1983, p. 180) and Strevens (1973) as true technical texts; Cotter (1997, p.
58) as a narrative and a story; and Wharton (2010) as “more than just a set of instructions.
[...] they educate and entertain, inform, and inspire. In many ways they transcend the
category of procedural discourse completely” (Wharton, 2010, p. 70). On the basis of this
classification, each scholar analyzed certain aspects of recipe texts. For example, Cotter
(1997) compared the structure, lexical choices and syntactic features of recipe texts to
those of narrative texts, and Norrick (1983) focused on technical vocabulary and compared

the structure and syntax on recipe texts to those of scientific texts and sets of instructions.

An additional feature that many scholars pointed out is present in recipes is the
presupposition of some basic knowledge on the part of the reader, which is reflected in the
language used. One case observed is the use of technical verbs referring to cooking

methods, such as ‘blanching’ or ‘parboiling’. Norrick (1983) and Klenova (2010) examined



this phenomenon in their research. Diemer (2013) and Cotter (1997) also highlighted how
the language of recipes changes based on the target audience. Recipes intended for a
broader audience are typically more explicit and detailed than those meant for a group of

professionals.

To better analyze the characteristics of recipes and cookbooks, firstly, English recipes
will be analyzed, highlighting the structural, lexical and syntactic aspect, and secondly,

Chinese recipes will be observed, focusing on the same aspects as in English recipes.

1.1. Structure of English recipes

This subchapter will analyze the structure of recipes strictly from a linguistic
perspective. Therefore, the layout of pages and the use of colors or images will not be

considered.

Many linguists have researched and studied the structure of recipes in order to be
able to explain not only in what way recipes are structured, but also for what purpose.
When thinking of a recipe, a bipartite structure formed by the list of ingredients and
followed by the steps immediately comes to mind. However, Cotter (1997) states that “The
recipe form we are most familiar with today — the list of ingredients and instructions on
how to compile them — actually was not conventionalized until 1887 with the publication
of The Boston Cookbook. [...] Before that, the ingredients would not necessarily be listed
separately but mentioned as they became relevant within the narrative” (Cotter, 1997, p.
59). This means that the current structure of recipes has only recently become the standard

for the genre.

Furthermore, Norrick (1983, p. 174) states that recipes are typically divided into two
sections, the list of ingredients and the set of steps, but there are occurrences in which the
list of ingredients is not present. In these cases, the ingredients are typically highlighted
visually through the use of a different font, color or size. Nonetheless, Norrick (1983, p. 174)
states that it is because of this bipartite structure that recipes can be differentiated from

other texts that consist either of a list or of a set of steps.



The basic bipartite structure can be found in almost all recipes, however, many of
them present other sections (Klenovd, 2010). Recipes, in particular the most modern ones,
start with a title, followed by an introduction of the recipe which might include a story, then
present a set of information, such as the nutritional values of the recipe, the number of
servings, or even to which type of diet they conform (e.g. vegetarian, vegan, etc.). Then,
there is the list of ingredients followed by the preparation steps. At the end there might be

some additional information about how to best preserve the food.

Klenova (2010) analyzed the structure of recipes and the changes in layout that
appear throughout recipe texts. In her Master’s Thesis The Language of Cookbooks and
Recipes, she discussed the characteristic sections that are common to most recipes, dividing
recipes into ftitle, list of ingredients, and main body. The title, which is the name of the
recipe, is typically written in a different size and font from the recipe itself. This is done to
capture the attention of the reader more easily. Other scholars who analyzed the nature of
the title are Fisher (2010) and Cotter (1997), although from the perspective of the contents.
In The Anatomy of a Recipe (Fisher, 2010, p. 23), she states that the title of a recipe will
necessarily give a sort of description of the dish entailed, and Cotter (1997, p. 59) specifies
that the title provides a summary of the finished dish to the reader, but that they are

becoming more cryptic.

In Klenova’s (2010, p. 99) analysis, the title is followed by the list of ingredients,
typically presented in one or two columns, and sometimes in a different typeface than the
rest of the recipe. Additionally, she specified in which order the ingredients are presented.
They usually appear in the same order in which they will be used, and they are typically
shown together with the quantities in which they will be needed. Cotter (1997, p. 62) also
states that ingredients are listed in the order in which they will be used; however, she also
affirmed that, in some cases, they are ordered according to their importance in the recipe.
This denotes that, even though recipes have a standard structure, the authors are still given

the freedom to make personal adjustments.

After the list of ingredients, there is the main body of the recipe, e.g. the preparation
steps or preparation method; this part is divided into paragraphs that are numbered or
differentiated with headlines or indentations. Each paragraph represents one step and, in

some cases, is as short as a single sentence (Klenov4d, 2010, p. 105). Regarding the order in
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which the steps are presented, Norrick (1983, p. 174) states that they might not be ordered
in the same way in which the actions should be carried out because recipes are intended to
be read beforehand. On the other hand, Cotter (1997, p. 62) affirms that the steps should
be described in “proper order”. This could be interpreted as the writer having the possibility
to freely choose the order in which to write the steps. For example, they could be listed in
the order in which they need to be executed, or they may be listed according to the
components. This is often the case with recipes that involve more components that need
to be prepared simultaneously, such as dumplings. In this case, for example, the steps may

be divided into three categories: the filling, the dough, and the cooking itself.

Klenova (2010) then discussed the other components that, despite being less
common, are still typical of the genre. These are: information on the number of portions
that the recipe will provide, statistics on the nutritional values and caloric content of each
serving, instructions on the equipment needed for the preparation, an estimate of the time
needed to prepare the dish, and additional information on how to best preserve the food,
as well as for how long. Furthermore, she noticed that more recent recipes include
additional information that is not strictly related to the preparation of the dish, such as
cultural or historical information about the dish (Klenova, 2010, p. 10). Cotter (1997) also
points out cases of information located between the title and the list. She referred to them
as “orientation clauses” whose function is to “place the actions being described in a
particular context, providing information on place and time, the participants, and the
nature of the situation” (Cotter, 1997, p. 60). Additionally, she states that another function
of the orientation clauses is to indicate unordinary consequences caused by unusual

ingredients or particular action sequencing (Cotter, 1997, p. 61).

Finally, Klenovd (2010, p. 10) states that recipes are traditionally short pieces of
writing, covering approximately one page. Kaneyasu and Kuhara (2020, p. 15) also mention
that brevity is an important quality in commercial recipes, as it improves visual clarity and
accommodates space constraints. However, Klenova (2010, p. 10) also mentions that more
modern cookbooks will contain longer recipes, in which the background information might

be longer than the recipe itself.



1.2. Lexis in English recipes

This subchapter will focus on the analysis of the lexical aspects of English recipes,
paying particular attention to high frequency vocabulary that is employed throughout
recipes, such as nouns, verbs, measures, and articles. As previously mentioned, recipes can
be classified as technical texts, and as such, they contain numerous technical terms which
can be found both especially as nouns and as verbs. This characteristic of recipe texts will

be analyzed in each section of the following subchapter.

1.2.1. Measures

The first category of technical terms encountered in a recipe is partitives. A partitive
refers to “different nouns which, as the term itself implies, refer to ‘a part of a whole’, ‘to a
single item’ or to ‘a collection of items’” (Alexander 1988, in Klenova 2010, p. 50). These
partitives can be part of a measuring system that is specific to recipes, such as ‘teaspoons’
and ‘tablespoons’, or of a system that is commonly used, e.g. ‘ounces’ and ‘pounds’.
Additionally, there can be measurements that do not belong to any system as well, such as
‘pinch’ and ‘knob’, and even less specific measures, e.g. ‘medium (onion)’ or ‘according to
taste’ (Norrick, 1983, p. 180). Measures are included in most recipes, and Klenova’s (2010)
analysis shows that less specific measures are less frequently used. In fact, she states that
“measurements and quantities [...] should be as accurate as possible” (Klenovd, 2010, p.

52).

1.2.2. Nouns

The second category of lexis that is important to analyze is nouns. “Nouns are by far
the most frequent word class; on average every fourth word is a noun” states Biber (1999,

p. 65) in Grammar of Spoken and Written English. This makes nouns an important factor to



analyze in any type of text. However, in the particular case of recipe texts, what is worth
analyzing is the character of nouns used and the way in which they are combined (Klenov3,

2010, p. 39).

According to Klenova’s (2010, p. 41) observations, the nouns that appear the most
frequently in recipes are related to food and cooking, and primarily represent ingredients.
Since all of the ingredients are usually listed in the first part of the recipe, i.e. the list of
ingredients, that is the case in which they are “specified in great detail by means of their
full name, quantifications, and measurements, and by the description of the way they
should be processed before they enter the cooking process for which they are meant”
(Klenova, 2010, p. 41). On the other hand, throughout the main body of the recipe, i.e. the
procedural steps, superordinates of the original nouns are used (Klenova, 2010, p. 41). For
example, an ingredient might be listed as ‘sliced shiitake mushroom’ at first, and later be

referred to as simply ‘mushroom’.

An additional type of nouns that is often featured in recipes is proper nouns. This is
also related to the intrinsic characteristics of the list of ingredients. As a matter of fact, the
elements listed are in various occasions of foreign provenance or origin, and therefore
might be preceded or followed by a specification of origin (Klenovda, 2010, p. 42); two
examples are ‘Maldon salt’ and ‘Balsamic vinegar of Modena”, which clearly state the town
of provenance. Proper nouns of foreign origin have, for the most part, already been
appropriated into the English language, maintaining the original spelling and pronunciation
(Klenova, 2010, p. 42). Another peculiar case is that of ingredients which are referred to
with a proper noun in order to be better identified (Klenova, 2010, p.41-42); for example,
while in the main body of the recipe we might only find reference to ‘potatoes’, they may
be reported in the list of ingredients as ‘russet potatoes’ or ‘sweet potatoes’. This is done

to help the audience best recreate the dish included in the recipe.

An additional feature worth analyzing is that of loan words. As a matter of fact, a
significant proportion of the nouns included in recipes comes from different languages
(Klenova, 2010, p. 44). This phenomenon is especially seen in, but not limited to, ethnic
recipes and cookbooks. As previously mentioned, many ingredients are listed along with
their place of origin, and this is particularly true for ethnic ingredients. A few of these words

have already been incorporated into the English language, to the point of losing their

10



foreignness (Klenovda, 2010, p. 44). A few examples of nouns that have already been
incorporated are ‘pasta’, ‘bechamel’, and ‘al dente’. This process of incorporation is not

limited to nouns, and will later be further observed in the case of verbs.

1.2.3. Verbs

Verbs are a fundamental part of any text, and this is especially true for recipes, due
to the high density and wide range in which they are used. Verbs in recipes range from
highly specific and of technical character to general verbs used in other registers (Klenova,
2010, p. 61). In her research, Klenova (2010, p. 61) notices that verbs which are commonly
used in other registers appeared in recipes more often than the more specialized ones. This
is caused by the restricted areas of use of the more technical verbs. Additionally, she
observes that the majority of verbs used in recipes are action verbs, and this corresponds
with the fact that they provide instructions to the readers on the actions that need to be

executed, indicating what to do and how to do it.

The more specialized and technical verbs are mainly used to name cooking methods.
Some examples are ‘blanch’, ‘parboil’, ‘stir-fry’, ‘deep-fry’, ‘shallow fry’, and ‘marinate’.
These technical terms might not only entail a particular action or operation, but they often
also hold additional implications or restrictions (Norrick, 1983, p. 180). Additionally, some
terms might imply the same actions, but differ based on the type of food prepared; for
example, ‘bake’ and ‘roast’ both require the food to be cooked in the oven, but the first
term is mainly used for desserts and breads, while the second is used for meats. Similarly,
the different temperature or timing might cause the use of different verbs. For example
‘simmer’, ‘boil’, and ‘blanch’ all involve cooking a certain ingredient in a liquid, but ‘simmer’
is used when the temperature of the liquid is slightly lower than that of boiling, ‘boil’ refers
to cooking food in boiling water, and ‘blanch’ is used when cooking food in boiling water
only for a short a time (Klenova, 2010, p.63-64). Finally, it is also important to mention the
abundance of verbs that imply some form of cut. They can be differentiated based on the
final shape and size of the ingredient. For example, ‘chop’ refers to cutting into pieces, while

‘slice’” means cutting into slices (Klenova, 2010, p. 64). For this reason, an unexperienced
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cook might have difficulties understanding what the correct course of action is, what the

cooking technique means and what it implies.

An additional factor that may cause difficulties in unexperienced cooks is the vast
use of verbs of foreign origin. Klenova (2010, p. 45) observes that these words come from
different languages, such as French and lItalian, and that some have already been
incorporated into the English language, while some others are still viewed as foreign. Two
examples of verbs deriving from foreign languages that may appear in English recipes are

‘poach’ and ‘sauté’.

1.2.4. Articles

Another category that should be named is that of articles. Klenova (2010) points out
the peculiarities of this category. She observes that articles, both definite and indefinite,
are hardly used in the list of ingredients. This is due to the nature and function of this
specific part of the text. As a matter of fact, its function is to introduce new elements into
the discourse of the recipe, and these new elements are specified though quantify
characterizations or adjectives. In the procedural steps, conversely, since the ingredients
have already been mentioned and specified, there is an abundance of definite articles

(Klenova, 2010, p. 57). This is due to the fact that the definite article “specifies that the
referent is assumed to be known to the speaker and addressee” (Biber, 1999, p. 69) unlike
its indefinite counterpart “which narrows down the reference to a single member of a class”

(Biber, 1999, p. 70). Kittredge and Lehrberger (1982) and Norrick (1983), on the other hand,
note the omission of definite articles in recipes. Norrick (1983, p. 177) states that “Recipes
show a tendency to drop the definite article from direct object NPs [...]. Ellipsis of definite
articles in direct object NPs [...] is standard in all the recipes | have investigated, and this
includes British, North American, French, German and Italian”. Norrick (1983) then makes
a comparison with other texts that contain sets of instructions and a bipartite structure
similar to that of recipes, and observes that recipes were the only texts that showed an

ellipsis of definite articles.
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1.3. Syntax of English recipes

This subchapter will focus on the analysis of English recipes from the aspect of
grammar and syntax. As was observed in the previous subchapter for the lexical aspect,
there are features specific to recipe texts also on the level of syntax. The following chapter
will pay particular attention to verb forms, to the phenomenon of ellipsis, and to the

structure of sentences and periods.

1.3.1. Verbs

In the previous subchapter, verbs were analyzed on the level of lexis, mainly focusing
on them as technical terms, loan words, or as common words. In this subchapter, on the
other hand, verbs will be analyzed on a syntactic level, focusing mainly on the form and

voice in which they are present in recipe texts.

Many linguists observed that verbs are commonly found in the imperative form in
recipe texts. Furthermore, Norrick (1983, p.176-177) and Cotter (1997, p.56-57) points out
that subjectless, verb-initial imperative sentences are typically found in the main body of
recipes. “The imperative verb forms are the recipe’s most distinguishing feature” (Cotter,
1997, p. 56). This is due to the fact that the imperative form allows to string together in the
simplest and most direct way the various actions that need to be executed, making it a
common feature of technical texts containing sets of instructions. Additionally, the
imperative form allows to “create internal cohesion between and among the discourse
elements” (Cotter, 1997, p. 56). For example, in the sentence ‘add salt and pepper, then stir’,
the order of actions is clear, making it easy for the audience to reproduce the actions
depicted. Wharton (2010, p. 68) also observes this peculiarity, and stated that, when used
in the context of a recipe, the imperative’s directive force is lost, and the action is simply

one phase in a series of steps that the reader can decide whether to take or not to.

Non-imperative clauses also occur in recipes, but they are frequently found in

sections other than the procedural steps, such as in the informative introduction to a recipe,
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in the serving suggestions, or also in the recommendations at the end of the recipe (Norrick
1983, p.177; Cotter 1997, p.56-57). Norrick (1983, p. 177), Cotter (1997, p. 56-57), and
Klenova (2010, p. 69-70) notice that the present tense was often used in these sections, e.g.
‘It is best to store in the fridge’. Cotter (1997, p. 56-57) also notes that non-imperative
clauses typically act as evaluative or descriptive markers, and are usually found at the
beginning or end of imperative clauses, meaning that they do not have the function to
initiate a different activity, but rather to provide additional information about the action

described in the imperative clause.

Regarding the aspect of voice, the active voice is the most frequent verb form used
in recipe texts (Klenova, 2010, p. 70). This is a common occurrence in texts that provide
instructions to the reader and, in the case of recipes, on the steps needed to realize the

dish.

1.3.2. Ellipsis

“The ellipsis of sentence constituents turns out to be a characteristic feature of
recipe syntax” (Norrick, 1983, p. 177). It was previously mentioned that various elements
of the text are missing in recipes, e.g. the subject, and this is precisely one of the forms in
which the phenomenon of ellipsis takes form. Ellipsis is “the omission of elements which
are precisely recoverable from the linguistic or situational context” (Biber, 1999, p. 156),
but it can also be divided in particular subcategories. Textual ellipsis, for example, is the
omission of elements that can be recovered from the linguistic context, and situational
ellipsis is the omission of sentence constituents that can be recovered from the situational

context (Biber, 1999, p. 156).

As Norrick (1983, p. 177) states, ellipsis is a defining characteristic of recipe syntax.
Other linguists highlighted the importance of this phenomenon in recipes; Brown and Yule
(1983) define the language of recipes as “the elliptical written language of a recipe” (Brown
& Yule, 1983, p. 175-176). This phenomenon can involve different elements. The most
frequent are subject, object and article dropping (Norrick, 1983, p. 177). The ellipsis of the
subject is common in adverbial clauses, particularly clauses that begin with ‘until’ (Klenova,
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2010, p. 89). For example, ‘cook until reduced’ is a common phrase found in recipes. In this
case, the subject of the verb ‘reduced’ is ‘the sauce’, but it was omitted because it was easily
inferable from the context. The ellipsis of the direct object is also frequent in recipes, and
it usually refers to ingredients or intermediate products that were identified immediately
beforehand (Norrick, 1983, p. 177). For example, in the phrase ‘peel the potatoes, rinse and
cut into slices’ the object ‘potatoes’ is mentioned only after the first verb (‘peel’), and is
later dropped because easily inferable from the context. Finally, the ellipsis of the article
was observed by Norrick (1983, p. 177), who states that dropping the definite article is
standard not only in English recipes, but also in French, German and Italian recipe texts.
Additionally, he analyzed texts containing instructions and a bipartite structure different

from recipes, and noticed that this phenomenon did not occur.

1.3.3. Sentence structure

The last aspect of syntax that will be examined is the structure of sentences. It was
previously mentioned that the main body of recipes is divided into steps that may contain
a single sentence. This is not always the case, but simple sentences are often found in
recipes, and, on most occasions, they are linked together into compound sentences through
the use of coordinate conjunctions (Klenova, 2010, p. 76). The most frequent linking tools
are conjunctions, such as ‘and’, ‘then’, and ‘or’, and commas, and they are employed in a
manner that suggests a sequence and order for carrying out the tasks (Klenova, 2010, p.

76).

Additional methods used in recipes to join sentences are complex sentences linked
with participle constructions or infinitives. These are: adverbial clauses, particularly time
clauses and sentences linked with cohesive markers such as ‘while’, ‘until’ and ‘when’, and,
although rarer, conditional clauses (Klenova, 2010). Adverbial clauses are frequently used
in recipes because they allow to better instruct the reader on precisely how an action must
be carried out. For this reason, time clauses are essential in recipes, since they explain for
how long an action must be executed, allowing the reader to know exactly when a step is

finished, and when they can begin to execute the following one. The most frequent time

15



clauses start with ‘for” or ‘until’. ‘For’ is usually followed by a number, stating the minutes
or hours for which an action must be carried out, e.g. ‘cook the pasta for 9 minutes’, and
‘until’ is often followed by a description of an external condition, such as ‘knead until it
forms a sticky dough’. Since ‘for’ gives an exact amount of time, it is more specialized than

‘until’ (Klenova, 2010, p. 81).

1.4. Structure of Chinese recipes

This subchapter will focus on the structure and layout of recipes and cookbooks in
Chinese. In order to organize the text and enhance readability, Chinese recipes follow a
structure similar to that found in English recipes. Chen (2016, p. 98) states that recipes are
divided into list of ingredients, preparation steps and eventual tips. These sections are
divided through textual and visual metadiscourse, such as numbered sentences, text

chunking and the addition of pictures.

Numbered sentences are mainly used in the main body of recipes, i.e. the
preparation steps, in order to effectively organize the steps and make them more easily
understandable to the reader. Chen (2016, p. 98) points out that the level of readability,
step by step procedure and temporal consequentiality would decrease if the body was not

divided by numbers.

Text chunking is the direct result of the division of recipes into sections and
numbered steps. Each ‘chunk’ consists of a step, and is connected to the previous and

following one through numbers or headings (i.e. ‘F{E’, preparation). The steps are also

written in chronological order to give the reader a clear and ordered sequence of activities

to carry out (Chen, 2016, p. 98).

The last structural characteristic mentioned by Chen (2016, p. 98) is “volume”,
intended as the length of the recipe. Chen (2016, p. 98) states that the sentences must be
as short as possible, in order to better guide the reader in making the recipe quickly and

correctly. As a consequence, the recipe will necessarily become a short text as well.
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1.5. Lexis in Chinese recipes

Regarding the lexical aspect in Chinese recipes, Chen (2016) denotes a dual tendency.
Chen (2016, p. 99) states that the vocabulary of recipes contains a large number of words
commonly used in spoken language, but also a substantial amount of technical and
specialized terms. This is possibly due to the author’s intention to create a text that is at the

same time easy to comprehend, informative and specialized.

Additionally, Chen (2016, p. 99) specifies to which semantic fields the words
encountered in recipes belonged. The first field encountered is that of food, which shows a
particularly high density of words related to ingredients. This is to be expected, considering
that each recipe contains a list of ingredients, which are then mentioned at least once more
in the main body of the recipe. The second semantic field is formed by verbs related to
cooking methods, such as ‘% (stir-fry), “¥E’ (deep-fry), ‘&’ (boil) and ‘AN’ (add). These
verbs can range from highly specialized and technical to more commonly used in colloquial
language. Finally, the third semantic field mentioned is that of time, which is composed of
mainly colloquial words, such as ‘f§’ (after), ‘3%’ (minutes), ‘B /5’ (finally). This is due to
the high frequency of temporal clauses in recipes in Chinese. This occurrence will be

analyzed in chapter 1.6.

An additional observation is that “all of the verbs used in the Chinese recipe encode
motion” (Cani, 2021, p. 114). The verb that is most frequently used precisely for this reason

is ‘N’ (to insert) which, combined with other verbs, creates a directional compound in

which the first verb explains how action is performed, and the second verb explains the

direction of the action (Cani, 2021, p. 114-116).

1.6. Syntax of Chinese recipes

Chinese recipes’ sentence pattern is characterized by semantically passive and

subjectless sentences (Chen, 2016, p. 98). In Chen’s (2016, p. 98) study, semantically passive
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sentences comprise 33% of the corpus and subjectless sentences make up 67% of the
corpus. This is due to the difference in what each sentence focuses on. Semantically passive
sentences focus on the receiver of the action, and subjectless sentences emphasize the
action, rather than the person carrying out the action or the receiver of said action (Chen,
2016, p. 99). Additionally, subjectless sentences are often a consequence of ellipsis, and will

therefore begin with the verb. For example, the phrase ‘B N E KR VIR ZEZ (peel the
pumpkin, cut it in pieces and steam it) contains four verbs, ‘F’ (use), ‘X%’ (remove), ‘)’
(cut) and ‘2%’ (steam), the first of which is found at the beginning of the sentence, and none
of which has an explicit subject (Cani, 2021, p. 20). The verb ‘A3’ (use) is often used to
introduce the receiver of the action, while the particles ‘4’ and “I§’ are often used to

emphasize it (Cani, 2021, p. 138).

The phenomenon of ellipsis can also be found in the case of objects, and direct
object deletion is extensively used in recipe texts (Garzone, 2017, p. 43). This can be

observed in the phrase ‘N EE IR ZE ' (peel the pumpkin, cut it in pieces and
steam it) contains four verbs, in which only the verb F (use) is followed by a direct object,

EaJIL (pumpkin), while the following verbs have dropped it.

Finally, there is an abundance of temporal and locative clauses (Chen, 2016). Due to
the nature of recipe texts, the main body of the recipe instructs the reader on how to
perform an action, where and for how long, and locative clauses explain the where, e.g.
‘add to the wok’, while temporal clauses state the timing/for how long, for example ‘stir-fry
for 5 minutes’. For this reason, it is not surprising that locative and temporal clauses are

often found in this type of text.
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2. Translation

Overview of Sichuan cuisine

Careful soup making

The preparation of soups in Sichuan cuisine is very intentional. There is even a saying
that goes “Sichuan opera can’t be separated from singing, as Sichuan cuisine can’t do
without good soups”. For example, clear stock needs to simmer for a long time on low heat
while paying particular attention to the techniques of foaming and skimming. This is the
only way to obtain a stock that is clear and tasty. On the other hand, milky stock needs to
be cooked on high heat until it is white as milk, with a strong and rich flavor, but not greasy.

Different types of broths also play an important role in making different types of dishes.

The different flavors of Sichuan cuisine

When talking about the many flavors of Sichuan cuisine, the phrase “Three
aromatics, peppers and fermented products, seven tastes, eight flavors, and nine
ingredients” cannot but be mentioned. But what exactly are they? They are the elements
that make up Sichuan cuisine. Another famous phrase concerning Sichuan cuisine is “Food
is in China, but flavor is in Sichuan”. This doesn’t mean that other regional cuisines are
completely flavorless or have a weak flavor. China’s culinary resources are endless, and so

all regions have their own rich and unique flavors that are worth being proud of.

Sichuan cuisine is the main representative of all of China’s cuisine in the world, so
what are the “Three aromatics, peppers and fermented products, seven tastes, eight flavors,
and nine ingredients”? The three aromatics are scallions, ginger, and garlic; the three
peppers are chili peppers, black pepper, and Sichuan pepper; the three fermented products
are vinegar, Pixian doubanjiang, and laozao. Stir-frying, common cooking technique used in
Chinese cuisine, requires scallions, ginger, and garlic, and this is a universal truth. However,

the three peppers used in Sichuan cuisine are a new addition that renovates this truth, as
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well as further expands the flavor. As a matter of fact, it’s the specific and unique use they
make of them that has created the “seven tastes and eight flavors” and the world-renowned

Sichuan flavor.

What are the seven tastes, the eight flavors and the nine ingredients? The seven
tastes are: sour, sweet, bitter, spicy, ma (numbing-spicy), fragrant, and lastly salty. The eight
flavors are: yuxiang (typical Chinese seasoning generally referred to as “hot garlic sauce”
and “fish-fragrant sauce”), mala (numbingly spicy), sour and spicy, dry braised, spicy, chili
oil, guaiwei (commonly known as “strange flavor”) and finally jiasoma (meaning “Sichuan
peppercorn and green onion flavor”). The “nine ingredients” refers to the other

miscellaneous ingredients used.

The different styles of Sichuan cuisine

Since its origin, Sichuan cuisine has been called in many ways. For example, in the
past, people living in this region divided its cuisine in styles according to the area: there was
the Shanghe Gang in Chengdu and Mianyang, the Xiahe Gang in Chongqing and Wanzhou,
and the Xiaohe Gang in Zigong and Yibin. Nowadays, people usually refer to the Shanghe
Gang as the “Chengdu style” or “Western Sichuan cuisine”, to the Xiahe Gang as the
“Chongging style” or “Eastern Sichuan cuisine”, and to the Xiaohe Gang as the “Zigong style”
or “Southern Sichuan cuisine”. The differences between regional styles and flavors caused
small differences in the characteristics of Sichuan cuisine. In general, the spicy flavor of the
Chengdu style is ma (numbing), creating numerous flavors, the spicy flavor of the Zigong
style is dry, highlighting its aromatic spiciness, and the spicy flavor of the Chongqing style is

bright, accentuating the glossy mouthfeel.

The Chengdu style

The Chengdu style refers to the dishes originated in Chengdu and Mianyang. As the
saying goes: “Food is in Sichuan, but flavor is in Chengdu”. Chengdu is the capital of Sichuan

and, as the representative of Western Sichuan cuisine, it is also the heart of Sichuan culinary
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culture. Food is the most important thing for Chinese people, and the Chengdu style

represents the preferences of people living in Southwestern China.

The Chengdu style has been famous for a long time. Zuo Si (250-305), writer of the
Western Jin dynasty, once mentioned in his “Shu Capital Rhapsody” that its food is so
delicious that it makes people drool buckets. Literary scholars throughout history have
praised the Chengdu style, and, for this reason, there are many dishes named after them.
The main characteristic of the Chengdu style is the unique combination of meat and
vegetables; for example in high-end banquets that include Shark fin soup, there must also

be one vegetarian dish as well as a mala flavored one.

In addition, the Chengdu style emphasizes the color, aroma, and flavor of dishes by
using particular condiments such as Pixian doubanjiang, Deyang soy sauce, and Baoning
vinegar. These are complemented by the green and red vegetables, which are highly
aesthetically pleasing. Rongle Garden, previously called Zhengxing Garden, was a restaurant
famous for dishes such as Chicken tower, Red-braised marmot, Lamb liver soup with

bamboo shoots, and Boiled pak choi.

Kung Pao chicken, Mapo tofu, Tea smoked duck, Clay-jar pork, all famous dishes of
Sichuan cuisine, come from the Chengdu style. In addition, many snacks that originated in
Chengdu became staples in Sichuan cuisine. These snacks originated before the liberation
of Chengdu (1949), when street vendors appeared, carrying baskets balanced on a bamboo
pole, shouting and doing business. They specialized in homemade ready-to-be-served
meals. They expanded their business over time, opening shops and naming them after the
street in which they used to work, putting up a shop sign to declare that theirs was the only
authentic shop. Now, when people mention Chengdu snacks, they immediately think of Mr.
Lai’s glutinous rice balls with sesame stuffing, Zhong crescent dumplings, Mr Ma’s sweet

potatoes, Mr. Zhang'’s jelly, Noodles with vegetables, and Sanhe mud.

With the liberation of Chengdu, its culinary culture developed significantly.
Chengdu’s snacks have long become popular because they are fast and convenient, cheap,
high quality, and full of flavor. In addition, the hotpot culture in Chengdu is closely related
to the one in Chongging. As a matter of fact, the hotpot culture in Chengdu comes from

Chongging, but it is more fragrant and umami-forward, and it’s moderately spicy. People in
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Sichuan love spicy food because of its complexity. Spice and fragrance are combined and
perfectly balanced, without one overpowering the other. Additionally, there is also the mala
flavor which, combined with the other flavors, creates an unforgettable mix. When slow

cooked in a copper pot, they become the first ever made Chengdu's Mala soup.

The Chongqing style

The flavors of the Chongging style evolved because of the development of
Chongging and Wanzhou. Chongqing, known as The Mountain City, is full of natural
treasures. The Yangtze River and the Jialing River pass through it, and there are beautiful
mountains all around it. It has always been the center of culinary culture in the area. In the
‘90s, the dining tables in Chongqging were extremely rich, as were the flavors of the many
dishes served on them. Phrases such as “The famous foods of Chongging”, “Chinese most
famous dishes”, and “Chongqing hotpot” spread like wildfires and Chongging hotpot

developed and became famous throughout the world.

The food of Chongging truly deserves its reputation. The main characteristics of
Chongging style dishes are their ability to take advantage of the natural resources of the
region, to be innovative, and to adapt to different needs. Ever since the early years of the
Republic of China, the Taolechun restaurant was able to host high-end sea cucumber
banquets, while the Liuchunwo and the Jiuhuayuan restaurants were able to host events
and banquets on a large scale (even with 200 tables), where they prepared braised and

roasted dishes, shark fin, and even the legendary Manchu Han Imperial feast.

Many famous Sichuan dishes were first originated in Chongging, such as Stewed
duck soup with cordyceps flowers, Chicken soup with fritillaria bulbs, Pigeon eggs and
bamboo mushroom soup, and Roasted suckling pig. At the same time, there are low-end
restaurants everywhere filled with customers that serve Steamed pork with rice flour,

Steamed sweet pork with sticky rice, Braised pork chitterlings, and Tofu pudding.

Due to the abundance of rivers, Chongqing chefs are good at cooking fish.
Particularly remarkable dishes are Dry-braised rock carp, Silver carp with doubanjiang,

Shark fin with minced chicken, and Squid with pickled vegetables.
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When talking about the Chongging style, it’s impossible not to mention Chongging
hotpot, also called Beef tripe hotpot and Mala hotpot (hot and numbing hotpot). It
originated in the 17" century by the lJialing riverbank and the Chaotianmen dock in
Chongqing due to the extravagant eating habits of sailors and boat haulers. Its main
ingredients are beef tripe, fresh pig aorta, duck intestines and beef blood. The culture of
Chongging hotpot is deep-rooted and highly characteristic; it originated between common
people and later reached the imperial court. Many different people eat this dish, from
common people (both young and older), to high-ranking officials, scholars, and merchants,
and the frequency at which it is eaten is unparalleled in other places. As a delicacy, hotpot
has already become the representative of Chongqing cuisine and the city’s business card,
to the point that people say that you haven’t been to Chongging if you haven’t eaten its

hotpot.

The Zigong style

Zigong is the heart of the Zigong style and the representative of Southern Sichuan
cuisine. This style mainly covers the areas of Zigong, Neijiang, Rongxian, Weiyuan, and
Zizhong. Zigong was originally a place where salt merchants gathered, and so it has many
specialty dishes. Neijiang is located halfway between Chengdu and Chongging and there
have always been many restaurants. Zigong’s Boiled beef slices in a fiery sauce and
Chrysanthemum hotpot are outstanding, while Neijing, also called Sweet City for its sweet
dishes, is famous for dishes such as Steamed sweet pork, Fish with doubanjiang, Snow

mushroom soup with rock sugar and Mixed fruit soup.

Due to the salt business thriving, the Zigong style became famous throughout
Sichuan in the middle of the Qing dynasty (1644-1911) with the names of “Yanbang Cai”
(Salt Gang) and “Salt merchant’s cuisine”. As the popular saying goes: “If you haven’t eaten

dishes of the Salt Gang, you haven’t come to Zigong”.

Because of the abundance of salt mines in Zigong, chefs of this area were able to
enhance the flavor by taking advantage of salt as a seasoning and as a condiment. There is
another saying that goes: “In the culinary world, food is in Sichuan and taste is in Zigong”.

Zigong style dishes mainly use ingredients found in local rivers and mountains,
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accompanied by pickled ginger and pickled hot peppers. This allows the dishes to have a
rich, fragrant and umami flavor that strongly stimulates the tastebuds and is rich in the
characteristics of Southern Sichuan cuisine. Zigong style involves many ingredients, flavors,
and complex cooking methods. This style includes different types of cuisine, such as street
food, Salt merchant’s cuisine, and salt workers’ dishes. This last one is the most prominent
one, with its famous Boiled beef slices in a fiery sauce and Fireside beef, which reflect the
strong fragrance, the hearty flavor, and the simple characteristics of this cuisine. The dishes
that come from rich salt merchants reflect the quality of the exquisite ingredients, of the
refined flavors, and of the innovative concepts. Salt historian Song Liangxi (1944-2017) once
said: “Salt merchants eat anything, nothing is too weird for them”. The stranger the
ingredients and the more eccentric the cooking method, the higher the social status of the
host will be. For example, Pork blood sausages and Shallow fried goose feet are two

specialties known for their strange ingredients.

The flavors of Sichuan cuisine

When it comes to Sichuan cuisine, people always think of numbing spicy (mala), but
the flavors of this cuisine shouldn’t be reduced to this word. The six basic flavors of Sichuan
cuisine are: numbing (ma), spicy (/a), umami, salty, sour, and bitter. If combined and
blended, they can turn into more complex flavors. Home-style flavor is based on salty,
umami and mildly spicy flavor; yuxiang flavor is made by combining salty, sweet, sour, spicy,
fragrant, and umami flavor; guaiwei flavor is made up of all of the basic flavors combined.
Different quantities of the basic flavor combined create different complex flavors, such as
chili oil flavor, scorched chili flavor, tangerine peel flavor and jiaoma flavor. Sichuan cuisine
is famous for its mala flavor, but the other flavors are also fundamental. Considering the
fragrance alone, there are the fragrant fermented sauce flavor, the five spice flavor, the
sweet fragrant flavor, the fragrant flavor, the smoked flavor, the salty-umami flavor, the
lychee flavor, the sweet and sour flavor, the ginger juice flavor, the minced garlic flavor, the

mustard flavor, and many more.

With the improvement of living standards, culinary requirements increased; some

traditional flavors couldn’t satisfy people’s appetite anymore, and the “New Sichuan Cuisine”
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emerged. Because of the influence of other regional cuisines, New Sichuan Cuisine

underwent significant changes, from ingredients to techniques and also to utensils. In terms

of flavor, it incorporated seasonings from Guangdong, Fujian, Hong Kong and Taiwan and it

combined them with the cooking techniques of Sichuan cuisine, creating many innovative

flavors and enriching Sichuan’s culinary culture.

At the moment, Sichuan cuisine has more than 30 commonly used complex flavors,

and they are mainly divided into three categories:

mala, which includes mala, chili oil, scorched chili, sour and spicy, jiaoma, home-
style, spicy and fragrant lychee, yuxiang, tangerine peel, and guaiwei flavor;

spicy and fragrant, which includes minced garlic, ginger juice, mustard, sesame
paste, smoked, fragrant fermented sauce, five spices, and fragrant and boozy flavor;
salty-umami, sour and sweet, which includes salty-umami, black bean sauce,

eggplant sauce, boozy and sweet, lychee, and sweet and sour flavor.

The mala flavor (numbingly hot)
The mala flavor is a common flavor in Sichuan.

Components: chili peppers, red and green Sichuan peppers, salt, Shaoxing wine,

MSG.

Characteristic flavors: fragrant, spicy, salty, umami.
Aftertaste: sweet.

Uses: cold and hot dishes.

Famous dishes: Mala anchovies, Mala pork kidneys, Mala winter bamboo shoots.

The smoked flavor

Components: raw ingredients (typically meat) smoked over rice straws, cypress

branches, tea leaves, camphor leaves, peanut shells, and wood shavings.

25



Characteristic flavors: salty, umami, rich, dense, with a unique fragrance.

Famous dishes: Tea-smoked duck, Smoked beef, Smoked pork chops.

The tangerine peel flavor

Components: tangerine peel, Sichuan well salt, soy sauce, vinegar, Sichuan pepper,

dried chili peppers, ginger, green onions, sugar, chili oil, sesame oil.
Characteristic flavors: tangerine peel fragrance, strong mala flavor.
Aftertaste: sweet.
Uses: cold dishes.

Famous dishes: Tangerine peel duck, Tangerine peel braised pork, Tangerine peel

rabbit.

The guaiwei flavor (strange flavor)
The guaiwei flavor is a flavor unique to Sichuan cuisine.

Components: Sichuan well salt, soy sauce, ground Sichuan pepper, sugar, minced

garlic, MSG, chili oil, sesame oil.
Characteristic flavors: umami, sweet, mala, spicy, sour, fragrant, salty.
Uses: cold dishes with chicken, fish, rabbit, peanuts, and walnuts.

Famous dishes: Guaiwei chicken strips, Guaiwei peanuts, and Guaiwei walnuts.

The home-style flavor

It was named “home-style flavor” because people from Sichuan often have the

ingredients needed to make it at home.

Components: doubanjiang, red chili peppers, Sichuan well salt, soy sauce.
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Characteristic flavors: salty, umami, slightly spicy.
Uses: hot dishes.

Famous dishes: Twice-cooked pork, Salt-fried pork, Home-style sea cucumber,

Home-style tofu.

The salty-umami flavor

The salty-umami flavor is the most used flavor in Sichuan cuisine.
Components: Sichuan well salt and MSG.

Characteristic flavors: moderately salty flavor and lightly salted umami.
Uses: home-style cold and hot dishes.

Famous dishes: Umami mushroom and choy sum (also called Chinese flowering

cabbage), Stir-fried chicken strips, Hibiscus-blossom chicken slices.

The sour and spicy flavor

Components: Sichuan well salt, soy sauce, rice vinegar, ground black pepper, MSG,

sesame oil.
Characteristic flavors: sour, spicy, salty, umami, strong vinegar fragrance.

Famous dishes: Sour and spicy chicken strips, Sour and spicy cucumber strips.

The ginger juice flavor
Components: Sichuan well salt, soy sauce, ginger flavor, sesame oil, MSG.
Characteristics: light color, lightly salty-umami flavor, strong ginger juice flavor.

Famous dishes: Spring chicken with ginger sauce, Fish with ginger sauce, Shredded

pork with ginger sauce, Duck feet with ginger sauce, Spinach with ginger sauce.
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The yuxiang flavor (fish-fragrant flavor)
The yuxiang flavor is the most famous flavor in Sichuan cuisine.

Components: Sichuan well salt, soy sauce, sugar, rice vinegar, pickled chili peppers,

ginger, green onions, garlic.
Characteristic flavors: salty, spicy, sour, sweet, yuxiang.

Famous dishes: Yuxiang pork strips, Yuxiang prawns, Guojiang style yuxiang eggplant,

Yuxiang eggplant, Yuxiang duck.

The jiaoma flavor (Sichuan peppercorn and green onion flavor or Sichuan

pepper flavor)

Components: Sichuan pepper, Sichuan well salt, soy sauce, the green part of the

stem of green onions, MSG, sesame oil.
Characteristic flavors: salty, umami, ma, with a strong green onion fragrance.
Uses: cold dishes.

Famous dishes: Jiaoma chicken strips (also called Chicken in Sichuan pepper and

scallion sauce and Cold chicken in Sichuan pepper-scallion oil) and Jiaoma duck feet.

The scorched chili flavor

The scorched chili flavor has the unique characteristics of flavors from Sichuan

cuisine.

Components: Sichuan well salt, soy sauce, dried red chili peppers, Sichuan pepper,

green onions, ginger, garlic.
Characteristic flavors: fragrant and spicy, salty-umami, slightly sweet and sour.

Famous dishes: Chicken cubes with seared chilies, Scallops with seared chilies, Tripe

slices with seared chilies.
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The umami spicy flavor

As an innovation in Sichuan cuisine, the umami spicy flavor has developed in the last

few years.

Components: fresh xiaomila peppers, green chili peppers, green Sichuan pepper,

cilantro, sesame paste.
Characteristic flavors: very spicy, uniqgue umami and pepper flavor.
Uses: cold dishes.

Famous dishes: Rabbit with spicy dips.

The fragrant and spicy flavor
Components: mala flavor, scorched chili flavor, peanuts, sesame seeds.
Characteristic flavors: complex aroma.

Famous dishes: Fragrant and spicy rabbit, Fragrant and spicy duck feet, Fragrant and

spicy goose wings.

The boozy and spicy flavor

This flavor can be outstanding; it has recently spread in Sichuan’s freshwater fish

dishes and it has become the most frequently used flavor for this type of dish.

Components: chopped chili peppers, mixed evenly with minced ginger and garlic,

salt and baijiu, then sealed in a jar to ferment.

Uses: Freshwater fish dishes.
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The mustard flavor
Components: Sichuan well salt, mustard, soy sauce, vinegar, MSG, sesame oil.
Characteristic flavors: salty, umami, sour, spicy, strong mustard flavor.

Famous dishes: Chicken strips with mustardy sauce, Duck feet with mustardy sauce,

Scallops with mustardy sauce.

Cooking methods specific to Sichuan cuisine

Due to constant development and innovation in Sichuan cuisine, we were able to
reach today’s six major categories of dishes and a flavor system of over 4000 varieties of
dishes. Not only does Sichuan cuisine employ cooking methods commonly used throughout
China, but it has also created some unique ones. These cooking methods are the technical
foundation for Sichuan cuisine to have its unique flavors and characteristics. Some of them
are: small stir-frying (xiaochao), dry-frying (ganbian), dry-braising (ganshao), home-style
braising (jiachang shao), shallow-frying (jian), deep-frying (zha), smoking (xun), pickling
(pao), simmering (dun), smothering (men), braising (hui), and quick-frying (bao). There are
approximately 40 cooking methods in Sichuan cuisine, and the most commonly used ones
are small stir-frying, dry-frying, dry-braising, and home-style braising, which are also the

biggest contribution that Sichuan cuisine has made to Chinese cuisine.

Dry-braising (ganshao)

Dry-braising involves using high heat at first, and then medium or low heat to let the
food fully cook. Braising can be classified based on 3 different aspects: whether the
ingredients involved are raw or cooked, the color (red-braising and white-braising), and the

most prominent seasoning (fermented sauce, green onions).

Dry-braising is a braising method only used in Sichuan; it is basically a liquid braising,
which involves cooking on medium heat until the liquid is either absorbed by the
ingredients or condenses on top of them. In order to master this method, two main points

need to be understood: slow braising over medium heat, without being impatient, and
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letting the sauce reduce naturally instead of by using starches. Some famous dishes are Dry-
braised shark fin, Dry-braised deer tendon, Dry-braised rock carp, and Dry-braised crucian

carp.

Small stir-frying (xiaochao)

On a national scale, there are many different methods of stir-frying, such as raw stir-
frying (shengchao), cooked stir-frying (shuchao), clear stir-frying (gingchao), water stir-
frying (shuichao), dry stir-frying (ganchao), soft stir-frying (ruanchao), moist stir-frying
(shichao), push stir-frying (tuichao), slippery stir-frying (huachao), mixed stir-frying

(zhuachao), and charred stir-frying (jiaochao).

Small stir-frying, just like other stir-frying methods, has its own characteristics:
coating the raw ingredients in starch or batter, using high heat and heating the oil first, stir-
frying the main ingredients until they separate, adding the other ingredients, and finally
rapidly cooking the sauce until it’s evenly distributed. Sichuan chefs usually summarize this
method with the phrase “little oil, no wok changing, adding sauce at the end, quick stir-
frying on high heat, using just one wok to prepare the dish”. The key to controlling the heat
in small stir-frying is in the word “quick”; turn on the heat in advance, prepare all the
ingredients in advance, prepare all the seasonings in advance, toss the ingredients in the
wok only a few times, pour and toss the sauce in the wok and then immediately take it off

the heat.

Pickling (pao)

Pickling is a cooking method that involves soaking the raw ingredients into a solution
of salt, Sichuan pepper, liquor, and cold boiled water in a jar. It makes use of organic
chemical compounds such as lactic acid that are naturally produced in brine to preserve
and enhance the flavor and the fragrance. Pickling was originally a way for families in
Sichuan to pickle fresh and crisp vegetables, and it later started being commonly used by
chefs in restaurants who improved this method and gave it a new use. Because of this, a

series of new dishes widely enjoyed was invented. Some of them are: Chicken feet with
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mountain chili peppers, Pickled vegetables and meat, Secret recipe for more and more

fragrance, Pickled sweet ginger, and Pickled sweet garlic.

Boiling (shuizhu)

Boiling is a cooking method that involves putting raw ingredients, either cut or
whole, or previously processed semi-cooked ingredients into a pot of broth or water on
high heat, and then lowering the heat to low when the liquid starts boiling. Dishes can be
prepared with this method alone, and it’'s commonly used in soups that involve vegetables,
soy products, and eggs. It has a fresh and clean flavor, it makes big quantities, it doesn’t use
thickeners, and it can be used to make both soups and dishes. Sichuan style boiling was
invented in Zigong by salt miners. It is said that, during the Qingli period (1041-1048) of the
Northern Song Dynasty (960-1126), in Fushun and Rongxian, when the bulls that
transported the cart of well salt died, salt miners used to eat boiled beef seasoned with salt
and Sichuan pepper. Nowadays, Zigong and Sichuan boiled dishes are famous all over the
world, and boiling has become a cooking method unique to Sichuan cuisine. Famous dishes
are: Boiled beef slices in a fiery sauce, Boiled fish in hot chili oil, Boiled bullfrog in hot chili

oil, and Boiled squab breast.

Dry-frying (ganbian)

Dry-frying is the most characteristic cooking method in Sichuan cuisine. It involves
using medium heat to cook ingredients cut into slivers or strips, and continuously tossing
them to stir-fry with little oil in the wok until they are slightly dehydrated and fragrant. The
beauty of this cooking method is that, whether it involves meat or fish (squid, eel, or beef)
or vegetables (radish, winter bamboo shoots, soybean sprouts), the dish will have a crisp
yet soft and dry aroma. The process of dry-frying involves turning the raw ingredients into
cooked, then into crispy, then into soft, and finally blending the two, achieving softness in

the crispiness and crispiness in the softness.

This cooking method is the best way to test how good the chef is at controlling the

heat.
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Recipes

Steamed chicken

Ingredients:
o 1 whole chicken o Some peanut butter
o Toasted sesame seeds, to taste o Alittle sugar
o 10gsalt o Some minced garlic
o 5ml chili oil o Some soy sauce
o Afew roughly chopped green onions o Alittle MSG
o Afewsslices of ginger o Alittle mature vinegar (can be
o Afew pods star anise substituted with a combination of rice
o Alittle Sichuan pepper vinegar and balsamic vinegar)
o Some black pepper o Alittle Sichuan pepper oil
o Alittle Shaoxing wine (can be

substituted with dry sherry)

Steps:

1) Rinse the chicken, blanch in boiling water to remove thin blood, then soak in cold
water for 10 minutes and drain.

2) Put the chicken in a bowl and marinate for 2 hours with star anise, Sichuan pepper,
ginger, green onions, black pepper, Shaoxing wine, salt, and some water. Rinse again
with water and put it in the steamer to steam for 20 minutes. Remove and let cool,
then put away in the refrigerator.

3) When it’s time to eat, take the chicken out of the refrigerator, slice into large strips
and mix with chili oil, peanut butter, sugar, minced garlic, soy sauce, MSG, mature
vinegar and Sichuan pepper oil until well combined. Finally, sprinkle some sesame
seeds on top.
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Guaiwei beef

Ingredients:
o 500g beef o 3glao Gan Ma preserved black beans in
o A few toasted white sesame seeds chili oil
o 10gsugar o 3gsesame paste (can be substituted
o 10ml mature vinegar (can be substituted with tahini)

o

Steps:
1)
2)
3)
4)
5)

6)

7)

3g ground Sichuan pepper
3g Sichuan pepper oil
3ml sesame oil
3ml Shaoxing wine (can be substituted A little clear stock
with dry sherry) A little red spiced broth (usually from
3g doubanjiang pork bones)
o Neutral oil (for frying)

with a combination of rice vinegar and
balsamic vinegar)
3ml chili oil

o 0O O 0O ©

Rinse the beef, slice into 4 big chunks, then blanch in boiling water to remove the
thin blood.

Stew on low heat in the red spiced broth until it is almost cooked (about 80% done),
remove and let cool, then slice into 1,5cm? squares.

Heat up the wok, add neutral oil and heat it, add chunks of beef and deep-fry over
low heat until dry, then remove.

Strain the oil leaving some in the wok and heat it again.

Add doubanjiang and stir-fry until fragrant.

Add beef, then clear stock, then Shaoxing wine, sugar, mature vinegar, and braise
until it reduces.

Add preserved black beans, sesame paste, ground Sichuan pepper, chili oil, sesame
oil, sesame seeds, and braise while stirring until well-combined; remove from the
flame and let it cool, then serve.
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Drunk shrimp

Ingredients:
o 500g fresh Jinga shrimp (can be o 10ml mature vinegar (can be substituted
substituted with any type of shrimp) with a combination of rice vinegar and
o 5g minced ginger balsamic vinegar)
o 100ml baijiu o 3gsalt
o Alittle sesame oil
o Alittle MSG
Steps:

1) Rinse the shrimps, putinto a glass container, pour the baijiu, cover immediately with
a lid and shake a few times, then rest for 5 minutes.

2) To make the sauce, mix sesame oil, mature vinegar, minced ginger, MSG, and salt
until combined.

3) Dip the shrimp in the sauce to eat it.
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Beef in chili sauce

Ingredients:

O 0O o0 O o0 o0 0O 0O O

(¢]

Steps:

1)
2)
3)

4)

50g stewed beef heart

50g stewed ox tongue

50g stewed beef honeycomb tripe
50g stewed beef

50g beef tripe

10g toasted peanut shavings

5g toasted white sesame seeds

5g minced garlic

5g Lao Gan Ma preserved black beans in
chili oil

5ml Sichuan pepper oil

3g ground black pepper

O O O O O O O O

3ml mature vinegar (can be substituted
with a combination of rice vinegar and
balsamic vinegar)

3ml sesame oil

3g MSG

3g chicken bouillon powder

A little salt

A little sugar

A little baijiu

A little red spiced broth

10ml neutral oil

Clean the heart, tongue, honeycomb tripe and beef, then slice into strips.

Clean the beef tripe and blanch in boiling water. Remove, rinse, and slice into strips.
Put the heart, tongue, honeycomb tripe, beef, and tripe in a container. Then add
neutral oil, Sichuan pepper oil, preserved black beans, minced garlic, ground black
pepper, mature vinegar, sesame oil, MSG, chicken bouillon powder, salt, sugar, baijiu,

red spiced broth and mix evenly.

Arrange on a plate, sprinkle toasted peanut shavings and toasted white sesame

seeds on top and serve.
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Tangerine peel rabbit

Ingredients:

O O O O O

o

Steps:
1)
2)
3)
4)

5)

6)

1 clean rabbit (about 1,5kg)
A little tangerine peel

A little Sichuan pepper
A little ground Sichuan pepper

5g chopped green onions A little salt

5g minced ginger A little MSG

10ml Shaoxing wine (can be substituted A little black pepper
with dry sherry) Some stock

o 0O 0O 0O O O O

5ml caramel Neutral oil (for frying)

A few dried chili peppers

Rinse the rabbit and chop into small chunks, then marinate for 2 hours with ground
Sichuan pepper, green onions, ginger, Shaoxing wine, salt, MSG, and black pepper.
Heat up a wok, add oil and heat it until medium high (60%), add rabbit and deep-fry
until golden, then remove.

Strain the oil, leaving a little in the wok, then heat it.

Add dried chili peppers, tangerine peel, Sichuan pepper, and stir-fry until fragrant.
Add caramel, Shaoxing wine and stock, then add rabbit and let the sauce reduce
over low heat.

Remove and serve on a plate.
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Salty braised pork belly

Ingredients:

o 750g pork belly (skin on) o Alittle soy sauce

o  200g Sichuan yacai (can be substituted o Alittle honey
with other pickled vegetables) o Alittle sugar

o Afew garlic scapes o Alittle MSG

o 10g doubanjiang o Afew pods of star anise

o Afew roughly chopped green onions o Alittle Sichuan pepper

o Afewslices of ginger o Neutral oil (for frying)

Steps:

1) Wash the yacai and garlic scapes and slice into short segments.

2) Clean the pork belly, roast on high heat until the skin starts to char, then place in
warm water and scrape it.

3) Pour fresh water in the wok, add the pork and boil until 80% cooked, then remove
and spread soy sauce and honey over it while it’s hot.

4) Heat up the wok, add oil and heat it until rippling hot (80%). Add pork belly and
deep-fry until golden, then remove from the oil. Let cool, then slice into large strips
with the skin facing down and place in a bowl.

5) Strain the oil, leaving a little in the wok and heat it; add yacai and doubanjiang first
and stir-fry until fragrant.

6) Add garlic scapes and briefly stir-fry, then pour into the bowl filled with the pork
belly, and add soy sauce, sugar, MSG, ginger, star anise, Sichuan pepper, and green
onions.

7) Cover with tin foil and steam for 2 hours.

8) After removing, flip over the bowl, and serve on a plate.

38



Fried pork ribs with leeks

Ingredients:

o 1kg pork ribs o 20g chicken bouillon powder

o 120g leeks o 30ml Shaoxing wine (can be substituted

o Afew jujube fruits (also known as red with dry sherry)
dates or Chinese dates) (can be o Alittle black cardamom
substituted with regular dates) o Afew tangerine peels

o 20gginger o Alittle licorice root

o 20g garlic o Afew bay leaves

o 10gsalt o Starch and water mixture

o 10ml dark soy sauce o 1kg neutral oil

o 20g MSG

Steps:

1) Wash the leeks, ginger, and garlic separately, then slice the leeks into segments, and
the ginger and garlic into strips.

2) Wash the pork ribs, slice into 8cm long pieces, then blanch in hot water.

3) Add water to the wok, then pork ribs, then 20g of leeks, ginger, garlic, salt, dark soy
sauce, MSG, chicken bouillon powder, Shaoxing wine, black cardamom, tangerine
peel, licorice root, bay leaf, jujube fruit and simmer for 1 hour. When fully cooked,
remove the pork ribs and drain excess moisture.

4) Heat up the wok, add oil and heat it; add remaining leeks and deep-fry until golden,
then drain and place on a plate.

5) Wait until the oil becomes rippling hot (80%), add pork ribs and deep-fry for 3

minutes, then remove and place on top of the leeks to serve.
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Beef with doubanjiang

Ingredients:
o 500g beef o A few chopped green onions
o  25gstrips of green pepper o Alittle sliced ginger
o  25gstrips of red pepper o Alittle sliced garlic
o 30g doubanjiang o Alittle Shaoxing wine (can be
o legg substituted with dry sherry)
o Alittle ground black pepper o Alittle salt
o Alittle light soy sauce o 100g alkaline water
o Alittle MSG o 750g neutral oil.
o Alittle cornstarch

Steps:

1)

2)
3)
4)

5)
6)

7)

Remove the fascia (the tough, white sometimes clear fibers) from the beef, wash,
then cut into thick strips and marinate with alkaline water for 5 minutes; then rinse
with fresh water and drain.

Mix egg whites, black pepper, light soy sauce, MSG, and cornstarch in a bow! until
well combined, then add beef and stir until evenly mixed.

Heat up the wok, add oil and heat until medium low (40%). Add beef and stir-fry for
2 minutes, then remove.

Drain oil, leaving a little in the wok, then heat it; add green onions, ginger, garlic,
and doubanjiang and stir-fry until fragrant.

Add Shaoxing wine and let cook off.

Add again the beef, green and red peppers and stir-fry for 2 minutes. Then, add salt
and MSG to adjust the flavor.

Add the starch and water mixture to thicken the sauce, then drizzle in some cooked
oil. Remove and serve on a plate.
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Beef with Chinese broccoli in oyster sauce

Ingredients:
o 300g beef tenderloin o 15ml oyster sauce
o 100g Chinese broccoli o 15gsugar
o Afew chopped green onions o 15gstarch
o Alittle minced ginger o Neutral oil
o Alittle minced garlic

Steps:

1)

2)
3)

4)

5)
6)

Remove the fascia from the tenderloin, rinse, then slice into thin strips and place in
a bowl. Marinate with oyster sauce, sugar and starch for 10 minutes.

Wash the Chinese broccoli and slice into long segments.

Heat up the wok, add a thin layer of oil and heat it; add Chinese broccoli and stir-fry
until fully cooked, then transfer to a plate.

Leave some oil in the wok, heat it, then add green onions, ginger, garlic and quick-
fry until fragrant.

Add beef and stir-fry quickly until fully cooked.

Remove, place on top of the Chinese broccoli and serve.
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Stir-fried pork tripe with garlic

Ingredients:
o 500g pork tripe o 3gsugar
o 50g garlic scapes o 15ml Shaoxing wine (can be substituted
o 15ggreen peppers with dry sherry)
o 15gred peppers o 25g starch and water mixture
o b5gsalt o 150g clear stock
o 5gground black pepper o Neutral oil
o 3gMSG
Steps:
1) Wash the garlic scapes and cut into segments.
2) Remove the stem and seeds of the peppers, then wash and slice into strips.
3) Remove the external layer of the garlic scapes and wash.
4) Rinse the pork tripe, add to the wok and boil until soft (about 1,5 hours). Drain and
let cool, then slice into wide strips.
5) Heat up the wok, add a little oil and heat until medium high (60%). First, add garlic
scapes and stir-fry until fragrant, then add the tripe strips.
6) Add Shaoxing wine and let cook off.
7) Add clear stock, then salt, ground black pepper, and sugar and stir-fry on low heat

8)

Tips:

for 2 minutes.
Add MSG to adjust the flavor, then add the mixture of starch and water to thicken
the sauce. Then serve.

Stir-fry over high heat until well combined to enhance the flavor.
Add garlic scapes right before serving to enhance the flavor.
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Yuxiang pork strips

Ingredients:
250g pork strips o Baoning vinegar (to taste) (can be
o 100g sliced dried bamboo shoots substituted with Chinese black vinegar)

Soy sauce (to taste)

Sugar (to taste)

Starch and water mixture (to taste)
50g clear stock

100g rendered lard

30g soaked wood ear mushroom (can be
substituted with shiitake mushrooms)

o 25g chopped pickled red peppers

o  strips of ginger (to taste)
Minced garlic (to taste)

o O O O O

Steps:

1) Place the pork strips into a bowl, add a pinch of salt and the starch and water
mixture and mix until well combined.

2) Wash the bamboo shoots and mushrooms, then slice into strips.

3) Heat up the wok, add the rendered lard and heat until medium high (60%). Then
add ginger, garlic, (pickled) red peppers and stir-fry over high heat to bring out the
fragrant and spicy flavor.

4) Add the pork and stir-fry until it doesn’t stick together.

5) Add bamboo shoots and mushrooms and briefly stir-fry.

6) Add sugar, Baoning vinegar, soy sauce, green onions and stir-fry until well combined.

7) Pourinthe clear stock, then the starch and water mixture to thicken the sauce, then
serve on a plate.

Tip: remember to stir-fry evenly and with quick movements after adding the condiments.
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Deep-fried prawns with five-flavor sauce

Ingredients:

o 350g prawns o 200g five-flavor sauce

o 200g starch o 2kg lard (about 1,85kg will be leftover)
Steps:

1) Rinse the prawns, then slice open on the back, remove the vein, flatten with the
back of the knife and evenly coat with starch.

2) Heat up the wok, add the lard and heat until medium high (60%). Add the prawns
and deep-fry until crispy outside and tender inside, then remove and drain excess
lard.

3) Arrange on a plate and drizzle with five-flavor sauce, then serve.

Tip: when deep-frying the prawn, deep-fry in warm oil until fully cooked first, then fry again
in hot oil until crispy.
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Braised carp with doubanjiang

Ingredients:
o 1 whole carp (about 750g). o 10gsugar
o 50g chopped green onions o 10mlrice vinegar
o 10g chopped ginger o 25ml Shaoxing wine (can be substituted
o 30g minced garlic with dry sherry)
o 40g doubanjiang o 15ml starch and water mixture
o 3gsalt o 30g pork broth
o 10ml soy sauce o 500g neutral oil
Steps:
1) Clean the carp by removing the scales, gills, and internal organs. Then wash and

2)

3)

4)

5)

6)
7)

drain excess water. Make two cuts on each side reaching the fishbones; then
marinate with Shaoxing wine and salt for a short time.

Heat up the wok, add neutral oil and let it heat. Add the marinated carp and deep-
fry until both sides are golden, then remove.

Strain excess oil, leaving only a small amount in the wok, heat it, then add
doubanjiang, ginger and garlic and stir-fry until it becomes red.

Add again the carp along with the broth and bring to a boil, then turn the heat to
low.

After that, add soy sauce and sugar and braise until the fish is fully cooked, then
remove the carp only and arrange on a plate.

Pour some rice vinegar and sprinkle some green onions on top.

Add the starch and water mixture into the sauce that remained in the wok to thicken
it, then pour evenly on top of the carp and serve.
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Steamed turbot with three peppers

Ingredients: o 5gMsG
o 5g chicken bouillon powder

o 1whole turbot o 5gground black pepper

o 20g chopped wild mountain chili o 5ml Maggi seasoning soy sauce
peppers o 10ml Premium Yipinxian soy sauce (can

o 20g chopped xiaomila peppers be substituted with dark soy sauce)

o 20g chopped Hangzhou chili peppers o Neutral oil

o 5gsalt

Steps:

1) Rinse the turbot, cut diagonally so as to create a grid-like pattern on top, put aside
in a dish.

2) Heat up a wok, add oil and heat it.

3) First, add the wild mountain chili peppers and stir-fry until fragrant, then add salt,
MSG, chicken bouillon powder, black pepper and stir-fry until well combined. Then,
pour on top of the turbot.

4) Place the fish in a steamer and steam until fully cooked, then remove and set aside.

5) Heat up some oil in the wok, add xiaomila peppers and Hangzhou chili peppers and
stir-fry until fragrant.

6) Pour the peppers mixture over the turbot. Serve while hot.

Tips:

Scald in boiling water for a fresher and more fragrant result.
It is recommended to add boiling water mixed with Shaoxing wine, ginger and green
onions when pouring the peppers mixture on top of the turbot.
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Stir-fried mala shrimp

Ingredients:

o 500g Jinga shrimp (can be substituted o 3gsalt

with any type of shrimp) o 5gMSG

o 50gdried red peppers. o 10ml Shaoxing wine (can be substituted

o 5gchopped green onions with dry sherry)

o 5gginger strips o 50g chili il

o 5gSichuan pepper o 1kg neutral oil (900g will be leftover)
Steps:

1) Wash the Jinga shrimp, slice the back and remove the vein, then place in a bowl.
Marinate with ginger, green onions, salt, MSG, and Shaoxing wine for 30 minutes.

2) Heat up the wok, add neutral oil and heat until rippling hot (80%). Add shrimp and
deep-fry until crispy outside and tender inside, then remove and strain remaining
oil.

3) Add a little chili oil to the wok and heat it. Then add chili peppers, Sichuan pepper,
and shrimp and stir-fry until well combined (about 2 minutes). Remove and serve
on a plate.

Tips:

- Ensure that the marinate evenly coats the shrimp.
- Make sure to deep-fry over high heat with hot oil for a crispier result.
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Duck with ginger on cast iron

Ingredients:
o 300g duck o Alittle doubanjiang
o Some chopped pickled peppers o Alittle sugar
o 100g strips of ginger o Alittle MSG
o 50g chunks of ginger o Alittle 13 spices mix
o 15groughly chopped green onions o Alittle sesame oil
o Alittle Shaoxing wine (can be o 100g chicken and pork stock
substituted with dry sherry) o Neutral oil (for frying)

Steps:
1)
2)
3)

4)
5)

6)
7)
8)

Rinse the duck and chop into small chunks.

Heat up a wok, add oil and let heat up, then add the duck and deep-fry until the skin
is stretched. Remove and strain remaining oil.

Heat up a wok, add oil and heat it, then add ginger, green onions, doubanjiang, and
pickled peppers first and stir-fry until fragrant.

Add Shaoxing wine and let cook off.

Add stock, sugar, spice mix, duck chunks and stew until the sauce is flavorful and has
reduced; then add MSG and sesame oil and stir-fry until combined.

Warm a cast iron on low heat, pour some oil and stir-fry ginger strips until fragrant.
Deep-fry the duck chunks again in warm oil to add color.

Then pour on the cast iron and serve.

Tip: serve quickly for a tastier dish.
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Kung Pao chicken

Ingredients:

o 200g chicken thigh o 5mlsesame oil

o  75g strips of soaked dried bamboo o 5g Sichuan pepper
shoots o 10ml Shaoxing wine (can be substituted

o 5gdried red peppers with dry sherry)

o 30g peanuts o 10ml starch and water mixture

o 3gchopped green onions o 20ml soy sauce

o 3g minced ginger o  20ml Baoning vinegar (can be

o 10g minced garlic substituted with Chinese black vinegar)

o 3gsalt o 1eggwhite

o 3gsugar o 25g clear stock

o 3gMSG o 100g rendered lard

Steps:

1) Wash and dice the bamboo shoots.

2) Remove the stem and seeds from the dried peppers, then slice into 2cm long strips.

3) Remove the skin from the chicken thigh; then, using the back of the knife, strike
repeatedly to tenderize it and then cut into 1cm? squares.

4) Place in a bowl, add salt, soy sauce, starch and water mixture, Shaoxing wine, egg
white and mix until well combined.

5) Heat up a wok, add lard and heat until rippling hot (80%); then add red peppers and
Sichuan pepper first and stir-fry quickly until it turns red.

6) Add chicken and stir-fry until it turns a brownish red.

7) Add peanuts and stir-fry until it no longer sticks together.

8) Add bamboo shoots and stir-fry quickly, then add ginger, garlic and green onions
and stir-fry until fragrant, then remove from the wok. DO NOT leave out for too long,
or they will lose crispiness and tenderness.

9) Finally, add peanuts, sugar, Baoning vinegar, soy sauce, MSG, clear stock and braise
until tasty.

10) Drizzle sesame oil and stir until well combined, then serve.
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Three color steamed eggs

Ingredients:
o 2duck eggs o Alittle ground black pepper
o 2century eggs o Alittle salt
o 4 chicken eggs o Alittle MSG
o Afew chopped green onions o Alittle lard
o Alittle minced ginger

Steps:

1) Boil the duck eggs, then peel, remove the yolk and dice.

2) Peel the century egg, rinse, then dice.

3) Beat the chicken eggs in a bowl, add some warm water.

4) Add the diced duck egg yolk and century egg, then add green onions, ginger, black
pepper, salt, MSG, and lard and mix until well combined.

5) Steam over medium heat for 8 minutes. Remove, then serve.

Tip: be gentle while stirring the egg mixture to avoid creating too many bubbles. They will
not dissolve while steaming.
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Mapo tofu

Ingredients:

o 1 block of tofu (about 750g) o 3mlsesame oil

o 50g beef o 20ml Shaoxing wine (can be substituted

o 10g diced green onions with dry sherry)

o 5g minced green onions o 5gground Sichuan pepper

o 5g minced ginger o 10ml soy sauce

o Some ground black pepper o 25g doubanjiang

o Alittle sugar o 25g starch and water mixture

o 3gsalt o 50glard

o 3gMSG o 500g pork broth

Steps:

1) Wash the tofu and cut into 1cm cubes, then boil in salted water for 3 minutes and
drain.

2) Wash the beef and cut into small cubes.

3) To make the sauce, mince the doubanjiang, then mix with soy sauce, black pepper,
sugar, MSG, sesame oil, starch and water mixture and an appropriate amount of
broth.

4) Heat up the wok, add lard and heat until rippling hot. First, stir-fry the beef until it
no longer sticks together; then, add green onions, ginger and doubanjiang and stir-
fry until fragrant.

5) Add Shaoxing wine and let cook off.

6) Add broth and then tofu, simmer for 10 minutes over low heat until the broth
thickens.

7) Pour the sauce over the meat and mix until well combined.

8) Arrange on a plate and pour a small amount of Sichuan pepper sauce (it should
cover about 70%/80% of the tofu).

9) Add some ground Sichuan pepper and diced green onions, then serve.

Tip: when cooking tofu, heat oil in a clean wok until it’s boiling, then reduce the heat to

low.
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Dry-fried shredded potatoes

Ingredients:
o 500g potatoes o 5gMSG
o 50g chopped cilantro o 5gsugar
o 10g sliced dried chili peppers o 5g Sichuan pepper
o Afew chopped green onions o Alittle mature vinegar (can be
o Alittle shredded ginger substituted with a combination of rice
o Alittle salt vinegar and balsamic vinegar)
o Alittle chicken bouillon powder o Neutral oil (for frying)
Steps:

1) Peel the potatoes, wash and shred into wide strips.

2) Heat up a wok, add oil and heat until very hot (70%).

3) Add potatoes and deep-fry until golden, then remove.

4) Drain remaining oil, leaving some in the wok, heat it; add dried chili peppers and
garlic first and stir-fry until fragrant.

5) Soak the potatoes in water to reduce internal heat, then stir-fry for 2 minutes; then
add salt, sugar and MSG.

6) Sprinkle cilantro on top, drizzle Sichuan pepper oil, sesame oil and add some starch.

7) Deep-fry again on high heat until golden, then serve.
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Ants climbing a tree

Ingredients:

O 0O O 0 O O

Steps:

1)
2)
3)
4)
5)
6)

7)
8)
9)

10)

750g soaked sweet potato noodles
150g pork belly

50g garlic scapes.

3g chopped green onions

3g minced ginger

3g ground black pepper

3g MSG

10ml soy sauce
10ml sesame oil
30g doubanjiang
30g lard

400g pork broth

o 0O O 0 O O

Wash the pork belly and cut into small cubes.

Mince the doubanjiang.

Rinse the garlic scapes, then cut into long segments.

Rinse the sweet potato noodles.

Heat up the wok, add the lard and heat up until rippling hot (80%).

First, add the pork and stir-fry until slightly charred and dry; then, add doubanjiang,
green onions, ginger and stir-fry until fragrant.

Add Shaoxing wine and let cook off.

Add broth and simmer over low heat until thickened.

Add sweet potato noodles, then black pepper, soy sauce, MSG and quickly stir-fry
until well combined.

Finally, add garlic scapes and drizzle sesame oil. Stir until well combined and serve.

Tip: It’s best to deep-fry the sweet potato noodles in a wok filled with warm oil, remove
and drain the oil, then stir-fry the meat and seasonings over low heat until dry. This can
make the meat stick more easily to the noodles.
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Beef soup

Ingredients:
o 1kg beef o Alittle MSG
o 10g cilantro o Afew pods star anise
o 10g roughly chopped green onions o Alittle Chinese cinnamon
o 10g ginger strips o Alittle aromatic ginger
o 50g Shaoxing wine (can be substituted o Afew bay leaves
with dry sherry) o Alittle Sichuan pepper

Steps:

1)
2)
3)
4)

5)
6)
7)

A little salt

Remove the fascia from the beef and wash, then cut into chunks.

Rinse under running water for 2 hours to remove the thin blood, then drain.

Wash and cut the cilantro.

Heat up the wok, add some water, then green onions, ginger, star anise, Chinese
cinnamon, aromatic ginger, bay leaves, Sichuan pepper, and beef and bring to a boil
(the water shouldn’t have any salt nor MSG in it).

Stew for 10 minutes on low heat until flavorful while skimming any impurities (foam).
Add Shaoxing wine and simmer for 2 hours.

Sprinkle cilantro on top and adjust seasonings before removing; then pourin a bowl
and serve.
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Nourishing mushroom soup

Ingredients:

O 0O 0O 0O 0O O O O

Steps:

1)

2)
3)

4)
5)

6)

Tips:

50g straw mushroom

50g white beech mushroom
50g slippery jack mushroom
50g St. George's mushroom
50g shiitake mushroom

5g wolfberry

3g ginseng slices

3g chopped green onions

3g ginger strips

3g salt

3g chicken bouillon powder
A little ground black pepper
500g chicken stock

5ml mushroom extract

15g chicken fat

o O O 0 O O O

Remove the stem of all the mushrooms, then clean and cut into small pieces; blanch
in boiling water, then remove and drain.

Wash the wolfberry.

Heat up a wok, add chicken fat and heat it; add chopped green onions and ginger
and stir-fry until fragrant.

Add the mushrooms and stir-fry evenly.

Pour chicken stock, then add wolfberry, ginseng, salt, chicken bouillon powder and
bring to a boil, then turn the heat to low and simmer for 15 minutes.

Add black pepper and stir, then serve in a bowl.

Make sure that all the mushrooms are clean.

Stir-fry on low heat until fragrant, then turn the heat up to high when adding the
chicken stock.

Cover with a lid while simmering.
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Mala soup

Ingredients:
o Hotpot seasoning o 5gground black pepper
o Meat skewers o 3g chicken bouillon powder
o Vegetable skewers o 3gMSG
o 3gsalt o 1,5kg chicken and pork stock
Steps:

1) Heat up the stock and hotpot seasoning in a wok and bring to a boil.

2) Add salt, black pepper, chicken bouillon powder, MSG and stir to combine.

3) Serve with meat and vegetable skewers.

4) Place the skewers in the wok and boil for 2 minutes until fully cooked; then remove
and enjoy.

Tips:

- Cook well the soup.
- Be careful not to overcook the skewers.
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Dumplings in chili oil

Ingredients:
o 500g flour o 3gsalt
o 500g ground pork. o 3gSichuan pepper
o 50g chopped green onions o 3gground black pepper
o 50g minced garlic o 10g MSG
o Alittle ginger o legg
o 75gsoy sauce o 100g chili oil
o 15gsugar
Steps:

1)
2)

3)

4)

5)

6)
7)
8)
9)

10)

To make the dough:

Mix and knead the flour with an appropriate amount of water (about 250g, add
more if needed) until it forms a dough, then rest for a while (about 1 hour).

Roll into thick strips, then cut small pieces (about 6g each).

Roll out in a circle to create the wrapper.

To make the Sichuan pepper water:

Smack the ginger with the knife to loosen it, then put into the wok with an
appropriate amount of water and Sichuan pepper, bring to a boil and simmer until
flavorful.

To make the filling:
Add black pepper, MSG, salt and egg to the ground pork and mix until firm, then
add minced ginger, Sichuan pepper water and stir until well combined.

To make the dumplings:

Place the filling into the wrapper, then pinch the edges to seal the dumpling.

Pour water in a wok and bring to a boil.

Add the dumplings, stir gently.

When the water starts boiling again, add cold water; repeat 3 times until fully
cooked; then drain and place in a small bowl.

Add soy sauce, chili oil, sugar, MSG, minced garlic and mix until well combined, then
serve.

Tip: Use pork belly as the ground pork for the filling; first, cut it into small pieces, then chop
it into a fine paste; mix with salt, egg, and Sichuan pepper water until firm.
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Dan dan noodles

Ingredients:

o O O O

Steps:

1)
2)
3)
4)
5)

6)
7)

100g chopped pea shoots

100g chopped yacai (can be substituted
with other pickled vegetables)

50g chopped zha cai (pickled mustard
tuber, also called Sichuan preserved
vegetable or Chinese pickled vegetable)
chopped green onions (to taste)
Minced ginger

30g doubanjiang

30ml sesame oil

Dilute the sesame paste with water.

o O O O

o O O O

15g MSG

15ml soy sauce

15ml Sichuan pepper oil

50g sesame paste (can be substituted
with tahini)

5g salt

500g flour

750g chicken stock

30ml neutral oil

Mix the flour with water (about 250-300g) and knead until it becomes a dough.
Roll until very thin, then cut into noodles; boil, then transfer to a bowl.

Wash and chop the yacai and the zha cai.

Heat up a wok, add oil and heat it; add zha cai, yacai, doubanjiang, sesame oil, soy
sauce, sesame paste, salt, MSG, Sichuan pepper oil, chopped green onions, and

ginger and stir-fry on high heat until fragrant.

Add chicken stock and bring to a boil, then add pea shoots and scald quickly.

Place on top of the noodles, then serve.

Tip: for additional flavor, cook the noodles in the chicken broth.
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Chicken, prawn and sea cucumber baozi

Ingredients:

o 500g flour o 8gsalt

o 200g ground pork o 4s520g MSG

o 100g soaked sea cucumber (can be o 5gsugar
substituted with shellfish, such as squid, o 5gground black pepper
octopus or shrimp) o 15ml soy sauce

o 50g prawn o 45ml sesame oil

o 50g chicken o Dryyeast

o 30g chopped green onions o 30glard

o 10g minced ginger

Steps:

To make the filling:

1) Remove the fascia from the chicken, wash and mince.

2) Peel the prawn and remove the vein, wash and slice finely.

3) Rinse the sea cucumber and slice finely.

4) Put the minced chicken in a bowl, add salt, soy sauce and a little water and mix in
one direction until firm.

5) Add (in order) prawn, sea cucumber, MSG, sugar, black pepper, sesame oil, lard,
green onions and ginger, and mix until well combined.
To make the baozi:

6) Mix flour, yeast and water and knead until it becomes a dough, then let rest (45
minutes).

7) Take 20g per portion and wrap around the filling, shaping into round dumplings with
pleats.

8) Then place it in the steamer tiers. Steam on high heat for 10-20 minutes, then

remove and serve.

Tip: The three delicacies (chicken, prawn and sea cucumber) must be mixed until well

combined, and the later added green onions, ginger and sesame oil must be mixed well.
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Sichuan style cold noodles

Ingredients:
o 500g fresh noodles o 5gsugar
o 150g bean sprouts o 5mlrice vinegar
o 5gtoasted sesame seeds o 30g sesame paste (it can be substitute
o 25s10g minced garlic with tahini)
o 3gground Sichuan pepper o 30ml chili oil
o 3ml sesame oil o 30g chili powder
o 45ml soy sauce

Steps:

1) Cook the noodles in boiling water, then drain and rinse.

2) Remove the thread at the end of the bean sprouts and rinse; blanch in boiling water,
then drain and place in a bowl with the noodles.

3) Mix minced garlic, Sichuan pepper, sugar, rice vinegar, soy sauce, sesame paste, then
pour on top of the noodles.

4) Mix oil, chili oil and chili powder in a small bowl until well combined, then evenly
drizzle on top of the noodles. Mix until well combined, then serve.
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3. Translational commentary

This chapter consists of a translational commentary of extracts of the text 2284 )I|

3E#Z= (A Course on Sichuan Cuisine), written by 5K 35 5 (Zhang Benteng). Firstly, the

macro features of both the source and target text will be examined, such as textual function,
target reader, and main aspect. Secondly, there will be an explanation of the macrostrategy
adopted for the translation, and, finally, there will be a detailed analysis of the
microstrategies employed in the translation project. They will be divided into sections that
focus on the characteristics analyzed in chapter 1, e.g. structure and layout, lexical aspects,
and syntactic features, as well as features were not mentioned previously, such as cultural
factors. All of the strategies implemented will be followed by examples extracted from the
text, showing both the Chinese and English text, and occasionally highlighting the specific

segments that are to be taken into consideration.

3.1. Textual function

The source text has two main functions: informative and instrumental. The first part

of the text, which is the subchapter JI|SZ#LiA (Overview of Sichuan Cuisine), comprises an

excursus of the styles, flavors, and cooking techniques specific to Sichuan cuisine. This part
of the text has a predominant informative function, with an educational subfunction,
because it explains in detail the particularities of Sichuan cuisine, providing information and
educating the reader on the matter. The second part of the source text, e.g. the recipes, has
an instrumental function, as it instructs the reader on how to prepare the different dishes.

Both these functions were maintained in the target text.
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3.2. Target reader

The target reader of the source text is a Chinese person, or a person who is well
versed in the Chinese language, who is passionate about and has considerable experience
in cooking. This can be inferred from the fact that the recipes are written concisely, with the
use of numerous and varied technical terms, only providing essential information and
directions. Additionally, the reader is expected to have the ability and knowledge to
reproduce them, extrapolating numerous details from the recipe. However, the target
audience of the source text is not familiar with Sichuan cuisine in particular. This can be
inferred from the existence of the first section of the text, since it explains in great detail

the history, flavors, cooking methods, and peculiarities of Sichuan cuisine.

The target reader of the target text is a person who doesn’t reside in China, enjoys
cooking, and has an interest in Chinese cuisine, but is not familiar with Sichuan cuisine
specifically. Therefore, the reader knows technical terms tied to cooking and Chinese
cuisine, but is not familiar with more specific terms associated with Sichuan cuisine.
Additionally, the target reader of the target text is willing to learn about Sichuan culture in

general, but in a passive way, while learning about Sichuan cuisine.

3.3. Main feature

The main feature of the source text is the extensive use of technical and specialized
terms. These terms range from different semantic areas, while still revolving around the

topic of food. This feature was maintained in the target text as well.
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3.4. Macrostrategy

The macrostrategy employed in the translation of this text is predominantly
domesticating. This approach was chosen in order to allow the reader to understand the
target text without needing to necessarily research additional information on the subject,
while also being able to look for explanations about the most frequently used terms in the
target text itself, especially in the case of flavors and cooking techniques. Furthermore, this
approach guided not only the linguistic choices, but also the ones revolving around the

structure and layout of the text.

3.5. Microstrategies

3.5.1. Structure and layout

In order to properly analyze the source text, it needs to be divided into two sections.
The first section consists of the chapter )I|3£#£3A& (Overview of Sichuan Cuisine) and follows

the typical structure of any informative text, i.e. a chapter in which the information given is
divided into subchapters, each having its own title that reflects the topic of the paragraph.
This structure was mostly maintained in the target text. The sole occasion in which the
structure was changed is the description of the flavors of Sichuan cuisine. In order to
enhance readability and to deliver the information more clearly and concisely, each
paragraph regarding the flavors was divided into title, components, characteristic flavors,

aftertastes, uses, and finally famous dishes.
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FRERIR

FRERIRZ IATRHR . 4. BRMR. RBE. BEMWRBFFFI MR, B3
TRABIMKE, EERATREE, EREHSE, SATL. AXE, WK
HRREE HRAERHRRLFF.

The mala flavor (numbingly hot)

The mala flavor is a common flavor in Sichuan.

Components: chili peppers, red and green Sichuan peppers, salt, Shaoxing wine, MSG.
Characteristic flavors: fragrant, spicy, salty, umami.

Aftertaste: sweet.

Uses: cold and hot dishes.

Famous dishes: Mala anchovies, Mala pork kidneys, Mala winter bamboo shoots.

The second section of the source text is composed of the recipes. This section
follows the structural guidelines of the genre, dividing each text into title, ingredients, and
main body. However, there are some peculiarities that differ from the common structure
that was analyzed in chapter 1.4. It was chosen to make a few adjustments in order to
enhance the readability of the text and adhere to the traditional structure of the genre in

the target language. The peculiarities are the following:

- Each recipe divides the ingredients from the procedural steps, as typical of the
genre. However, the list of ingredients is also divided into two separate sections,

J&#! (ingredients) and 1A%} (condiments). This division was not maintained in

the target text, in which all of the ingredients were listed together.
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BRI 1 R, RAERES.

R BE 2 LD 1 hRERER. ERL. /\FB. L B BB,
wEE. B 5. B, WE. BRE. ZHUHS 0.

Ingredients:
o 1 whole chicken o  Some peanut butter
o Toasted sesame seeds, to taste o  Alittle sugar
o 10gsalt o  Some minced garlic
o 5mlchilioil o  Some soy sauce
o Afew roughly chopped green onions o Alittle MSG
o Afew slices of ginger o A little mature vinegar (can be

o Afew pods star anise substituted with a combination of

o Alittle Sichuan pepper rice vinegar and balsamic vinegar)

o Some black pepper o  Alittle Sichuan pepper oil
o A little Shaoxing wine (can be

substituted with dry sherry)

- Additionally, the ingredients were listed in two columns using bullet points, without
the use of additional punctuation, instead of being listed in a verbless and
subjectless sentence-like list and joined by commas, as it was in the source text.

Bk 8FB 1 R, RERER,

Rl 1GE 2 /R DM 1R BERL ERL /\AL L B BB BE
By B FRR. B RAEL BRER FEHUM S DY

Ingredients:

1 whole chicken

Toasted sesame seeds, to taste

10g salt

5ml chili oil

A few roughly chopped green onions
A few slices of ginger

A few pods star anise

A little Sichuan pepper

Some black pepper

A little Shaoxing wine (can be

substituted with dry sherry)
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Some peanut butter

A little sugar

Some minced garlic

Some soy sauce

A little MSG

A little mature vinegar (can be
substituted with a combination of rice
vinegar and balsamic vinegar)

A little Sichuan pepper oil



In the source text, the main body of the recipes was listed in a single paragraph
in which each clause that consisted of a step was preceded by a number. The
target text comprises a numbered list divided into small paragraphs, in which

each one consisted of a single step.

Mok 1 B3PS &EE TS, TABKPERNK, BBRANASKFE
10 o8, HEHTER. 2 BRFSHRART, MAFA. 8. £/, BR.
M. BB, BERREEEKES 2 /08, BRACHE TS, BMAZKRE 20 2950,
BHEUR, BNKEARSA. 3 RABFBERY, TIKA, MALMB. 4
¥, A, soR. Bl. KRS, BREE. HUBRS, B ERZARRT,

Steps:

4) Rinse the chicken, blanch in boiling water to remove thin blood, then soak in cold
water for 10 minutes and drain.

5) Put the chicken in a bowl and marinate for 2 hours with star anise, Sichuan pepper,
ginger, green onions, black pepper, Shaoxing wine, salt, and some water. Rinse again
with water and put it in the steamer to steam for 20 minutes. Remove and let cool,
then put away in the refrigerator.

6) When it’s time to eat, take the chicken out of the refrigerator, slice into large strips
and mix with chili oil, peanut butter, sugar, minced garlic, soy sauce, MSG, mature
vinegar and Sichuan pepper oil until well combined. Finally, sprinkle some sesame
seeds on top.

Additionally, the steps included in the main part of the recipe were at times
divided differently than in the source text. This occurred in cases in which the
steps consisted of multiple actions or included the addition of multiple

ingredients at different times.
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ok L BARESRBETS, VIMNAR, TABKPEZ-T, £k
MoK, BMANLKKFR, NKEENDR, HHER, PIL15EKITTHNR,
AEBRBKEZ-T, BHEHITEM. 2 £BRK, MABRDRER, TA
FRABNKET, HHREHHFH. 38 mPBEOWFRBRER, ETARRELE
0K, BMANGFRL, ANED, MABE. B REEEECT RRWMAZT
WEE. ZHE. WY, Dd. Fh. ZHREESY, BHRR, TR L

=
o
Steps:

8) Rinse the beef, slice into 4 big chunks, then blanch in boiling water to remove the
thin blood.

9) Stew onlow heatinthe red spiced broth until it is almost cooked (about 80% done),
remove and let cool, then slice into 1,5cm? squares.

10) Heat up the wok, add neutral oil and heat it, add chunks of beef and deep-fry over
low heat until dry, then remove.

11) Strain the oil leaving some in the wok and heat it again.

12) Add doubanjiang and stir-fry until fragrant.

13) Add beef, then clear stock, then Shaoxing wine, sugar, mature vinegar, and braise
until it reduces.

14) Add preserved black beans, sesame paste, ground Sichuan pepper, chili oil, sesame
oil, sesame seeds, and braise while stirring until well-combined; remove from the
flame and let it cool, then serve.

In this case, the first step of the source text was divided into the first two steps
of the target text, and the third step of the source text into steps 4 through 7 of
the target text.
This choice was made to clarify the order of the steps, and to convey a better
sense of pacing.

Furthermore, in some cases, the steps in the source text were divided into

sections through headlines in order to clarify the preparation process.
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ok 1 BEEMIMAEEFKRTRER, HHRESES BemT—1HE
M, BRRRTE, ZERR, BART, MAEEFKMER, EARTFIRE
R, BIRLEMUK, AMETREMASAL. B, BE. BEHREZ L, BIIA
ER. MUK, BHHFEM. 2 BENEANRTRS, ERBHAFH. 34
WRAK, MANEEFKET, TARY, BEHERE, FRKERERIMANEESK
(RE=R) BERE, HHHT BENNRT, BIIAEH, 2. B K
/. RIEY, BT LERRA.

To make the dough:

11) Mix and knead the flour with an appropriate amount of water (about 250g, add
more if needed) until it forms a dough, then rest for a while (about 1 hour).

12) Rollinto thick strips, then cut small pieces (about 6g each).

13) Roll out in a circle to create the wrapper.

To make the Sichuan pepper water:

14) Smack the ginger with the knife to loosen it, then put into the wok with an
appropriate amount of water and Sichuan pepper, bring to a boil and simmer until
flavorful.

To make the filling:
15) Add black pepper, MSG, salt and egg to the ground pork and mix until firm, then add
minced ginger, Sichuan pepper water and stir until well combined.

To make the dumplings:

16) Place the filling into the wrapper, then pinch the edges to seal the dumpling.

17) Pour water in a wok and bring to a boil.

18) Add the dumplings, stir gently.

19) When the water starts boiling again, add cold water; repeat 3 times until fully cooked;
then drain and place in a small bowl.

20) Add soy sauce, chili oil, sugar, MSG, minced garlic and mix until well combined, then
serve.

The source text included pieces of advice in some of the recipes. In these cases,
the advice was divided from the main body and placed at the end of the recipes,
and it was introduced by the heading “Tip:” in case of a single suggestion, and
“Tips:” in case of multiple suggestions. In this last case, the suggestions were
divided into small paragraphs, in which each one consisted of a single piece of

advice.
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NEE, NED, INGE. S, kB 209, RRMAKEEF A
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5) Heat up the wok, add a little oil and heat until medium high (60%). First, add garlic
scapes and stir-fry until fragrant, then add the tripe strips.

6) Add Shaoxing wine and let cook off.

7) Add clear stock, then salt, ground black pepper, and sugar and stir-fry on low heat for
2 minutes.

8) Add MSG to adjust the flavor, then add the mixture of starch and water to thicken
the sauce. Then serve.

Tips:

- Stir-fry over high heat until well combined to enhance the flavor.
- Add garlic scapes right before serving to enhance the flavor.

3.5.2. Lexical factors

It was discussed in chapters 1.2. and 1.5. that both English and Chinese recipes
involve the use of numerous technical terms. Some of these terms were translated into
English, e.g. the terms regarding cooking techniques, while others were included in the
translation via the phonetic transcription of the Chinese characters, e.g. the terms

concerning flavors.

Most of the technical terms regarding cooking methods, along with their
translations, were found in The Food of Sichuan (2019), written by Fuchsia Dunlop, and were

used in the translation included in chapter 2. Some examples are:

- FEE: dry-braising

- BB coating in starch or batter
- f&: blanching

- [X:stewing

- YJ:slicing

In some cases, however, the English name included in The Food of Sichuan (Dunlop,

2019) was only partially used in the translation included in this thesis. For example:

# 1% was translated in Dunlop’s (2019) work as “scallion braising”, but was
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included in this thesis as “braising with green onions”, as % had already
been translated as “green onions”. Additionally, the rendering “braising with
green onions” sounded more natural than “green onion braising” to an
English native.

- &%) was translated as “raw stir-frying” instead of as “raw frying”, as it was
included in The Food of Sichuan (2019). This is due to the fact that ) was
previously translated as “stir-frying”, therefore the rendering “raw stir-frying”
was deemed more appropriate and of immediate comprehension. Based on

the same reasoning, #kb was translated as “cooked stir-frying” instead of
as “cooked-frying”, and &b as “soft stir-frying” instead of "soft-frying”.

- ¥k was not found in The Food of Sichuan (2019) as a single translation unit,
however, the two characters were included separately, # as “turn” and /5

as “braising”, so the translation stir-braising was deemed appropriate.

In the first section of the text, some cooking methods were translated into English,
but the target text included the phonetic transcription as well. The English translation was
used to enhance the readability of the text, and the pinyin was used to encourage the
reader to research the topic. As a matter of fact, the English translation of such terms is not
widespread, therefore it might be beneficial for the reader to use the phonetic transcription
while researching the matter.

- BEN. TR, FRE.REBRE. RO E. BB, B W BB
Some of them are: small stir-frying (xiaochao), dry-frying (ganbian), dry-braising (ganshao),

home-style braising (jiachang shao), shallow-frying (jian), deep-frying (zha), smoking (xun),
pickling (pao), simmering (dun), smothering (men), braising (hui), and quick-frying (bao).

When each cooking method was explained, the pinyin was only included in the
translation in the heading of the paragraph; thereafter, only the English translation was

included to enhance readability.
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Dry-braising (ganshao)
Dry-braising involves using high heat at first, and then medium or low heat to let the food
fully cook. Braising can be classified based on 3 different aspects: whether the ingredients
involved are raw or cooked, the color (red-braising and white-braising), and the most
prominent seasoning (fermented sauce, green onions).
Dry-braising is a braising method only used in Sichuan; it is basically a liquid braising,
which involves cooking on medium heat until the liquid is either absorbed by the
ingredients or condenses on top of them. In order to master this method, two main points
need to be understood: slow braising over medium heat, without being impatient, and
letting the sauce reduce naturally instead of by using starches. Some famous dishes are
Dry-braised shark fin, Dry-braised deer tendon, Dry-braised rock carp, and Dry-braised
crucian carp.

Additional instances in which the same choice was made is with ingredients and

flavors. This was the case of the most famous flavors and of Chinese ingredients which do

not have an English name. In the first case, the terms were included in the target text with

the pinyin first, and the English translation second:

“\BK"ZIE BE. BER. BRR. TR, &1, 3. B, K.

The eight flavors are: yuxiang (typical Chinese seasoning generally referred to as “hot
garlic sauce” and “fish-fragrant sauce”), mala (numbingly spicy), sour and spicy, dry
braised, spicy, chili oil, guaiwei (commonly known as “strange flavor”) and finally jiaoma
(meaning “Sichuan peppercorn and green onion flavor”).

In the case of the ingredients, if commonly known in Western countries, they were included

in the target text via their phonetic transcription.

T i#¥%: doubanjiang
H)>f: baijiu
R4 laozao

ZF3E: yacai
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If the ingredients were not commonly known in Western countries with the Chinese

pronunciation, the English name was also included.

- #83E: zha cai (pickled mustard tuber, also called Sichuan preserved vegetable or Chinese
pickled vegetable)
The English names were found on https://asian-ingredients.com/zha-cai/

- 4I3R/DYF: Afew jujube fruits (also known as red dates or Chinese dates)
The English names were found on
https://www.healthline.com/nutrition/jujubettintro

3.5.2.1. Measures:

One of the cardinal features of recipes mentioned in chapter 1.2. is the usage of
measures and measurements. The source text featured different units of measure in the

second section:

o _n

- 7 literally “grams”, it was usually translated using only the abbreviation “g”.

In the cases in which the number was greater than one thousand, it was
translated as kg.

* K% 120 73: 120g leeks

= JEHEE 1000 72: 1kg pork ribs

- J)hEE: literally “small spoon” (MDBG, 2023). Despite not being the technical
term used in Chinese for “teaspoon”, which is 252t (MDBG, 2023), it was

intended as an equivalent. Additionally, for clarity, it was decided to

implement the metric system, therefore 1 /J\£t was considered 5g or 5ml,

depending on the nature of the ingredient to which it referred.
= FFEL 2 /hEE: 10g salt
= ZT35@ 1 /\EE: Sml chili oil

- Kzgt: literally “big spoon” (MDBG, 2023). Despite not being the technical
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term used in Chinese for “tablespoon”, which is ;7 2t (MDBG, 2023), it was

intended as an equivalent. Additionally, for clarity, it was decided to

implement the metric system, therefore 1 7]\t was considered 15g or 15ml,
depending on the nature of the ingredient to which it referred.

= ZB5A 2 K&L: 30ml Shaoxing wine

» % 2 K& 30g doubanjiang

- %5 literally “an appropriate amount”. In most cases, it was translated as

“to taste”, except for the instances in which it referred to oil, where it was
translated as “for frying” in the case of oil. This choice was made because,
since the amount needed is left to the choice of the reader, it was
considered that specifying how the oil was to be used would provide a sense

of the amount in which it would be needed.
= BHHKIEE: Neutral oil (for frying)

»  BAE FRIE S Toasted sesame seeds, to taste

The last measurement used in the source text regards the temperature of the oil. In

the target text, it was indicated by an adjective of grade, followed by a percentage:

- SmEEEE MU Y add oil and heat until medium low (40%)
- ISEBRE S add oil and heat until medium high (60%)
- IR
- hniEkE

-+ A} #: add oil and heat until very hot (70%)

o H

J\ B #v: add oil and heat until rippling hot (80%)

3.5.2.2. Recipe titles

The last lexical aspect that will be discussed is the name of recipes, also referred to
as the title. The title should convey what the nature of the dish is but it can also show a
certain degree of abstraction. As a matter of fact, the title is the only part of a recipe that

shows signs of imagination (Klenova, 2010, p. 34).
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The different ways in which titles included in this thesis were translated can be
divided into different categories. The first one is that in which the recipes are well-known

in Western countries with a certain name. When the case occurred, that name was used:

- JB4BTE: Dan dan noodles
- 1Y _E4%4: Ants climbing a tree
- HRETGJE: Mapo tofu

- E{R3E7T: Kung Pao chicken

JRER K £8: Mala hotpot

The second involved recipes known in Western countries that either do not have a
specific name to which they are associated, or that have multiple names with which they
are called. In this case, the name that was mentioned more often was selected and

employed in the target text:

- The recipes included in the “tangerine peel flavor” are also known as
“orange”, e.g. “orange chicken”; however, all of the recipe names featured
“tangerine peel” because it was considered the most appropriate translation
for “FRRZ”.

* [REZHE: tangerine peel duck
»  [REZIEA: tangerine peel braised pork
» [RRE % T :tangerine peel rabbit

- BZEREZ is known as “Fish-fragrant pork slivers” (Dunlop, 2019), “Sichuan
shredded pork with garlic sauce” and “yu xiang rou si” (Red House Spice,
2022),, “Pork with garlic sauce” and “yuxiang rousi” (The Woks of Life, 2017),
and “yuxiang pork” (The Mala Market, 2023). It was decided to translate it
as “yuxiang pork strips” because this name would provide all of the
information needed to grasp the nature and content of the recipe.

- kKZFZEPHH is known as “Fu qi fei pian” and “Sichuan sliced beef in chili

sauce” (Omnivore’s cookbook, 2022), and was translated as “Beef in chili

74



sauce” to be more concise.

The third category is lesser-known recipes that have a specific name in English:

- =+47R:Sanhe mud (LaiTimes, 2021)

- KIBFHA: Fireside beef (Dunlop, 2019)

The last category is recipes that were translated freely:

- AKETG
Literally “Mouth-watering chicken”, it was decided to translate it as

“Steamed chicken” because, despite losing the persuasive element, it

states more clearly what the dish is.
- =88
Literally “Three delicacies small baozi”, it was translated as “Chicken, prawn

and sea cucumber baozi” to clarify which the three delicacies were.

3.5.2.3. Additional lexical features

- In the same way in which there are multiple terms in Chinese and a single term in
English, such as the different ways to say “stir-fry”, the same can be true in the

opposite way. For example:
= % can mean “soup”, “broth”, and “stock”. Therefore, it was

translated with each of these terms, depending on the context.

* 3t can be translated as “juice” and “sauce”. As a result, depending

on the context, it was translated using each of these terms.

- The term 373/, literally “salad oil” (MDBG, 2023), was translated as “neutral oil”.

This choice was made because, in Western countries, salad oil typically refers to

olive oil. However, in the recipes that included it, “f 31 JH” was mostly used to deep-

fry and stir-fry, and olive oil is not a recommendable choice for these cooking
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3.5.3.

techniques.
The term )£ 7], literally “cutting a pattern with a knife”, was translated as “cut
diagonally so as to create a grid-like pattern on top”. It was considered a more

specific and understandable translation. The information was found on

https://www.sohu.com/a/136393170 635183 (2017), where different cutting

techniques were explained.

Syntactical factors

As it was observed chapters 1.3. and 1.6., recipes have syntactic features specific to

the genre as well, and they might differ based on the language in which the recipe is written.

This subchapter will focus on the most important syntactic changes that occurred in the

translation process. These changes arose on the clauses and periods level.

Many recipes include the sentences “35 1 H& FH. 9 BIEALIA” in the

steps. This clause is composed of two sentences that are not only divided by a period, but,

in some cases, are also divided into different steps. In these cases, the phrase was

condensed into one clause joined by commas.

1 BHRFRFBIETS, MNpuhs, B, 2R, 2R, 8B, BH. %

B, AMEES 2 /B, BTAREARRHTENEEREE, HHhagA. 2 /P

BREER, ETATERM. BFE. ZHPE, BHAEE. 88, ANE7,

REBARTBIEZBCT, HRERRIT,

1) Rinse the rabbit and chop into small chunks, then marinate for 2 hours with ground
Sichuan pepper, green onions, ginger, Shaoxing wine, salt, MSG, and black pepper.

7) Heat up awok, add oil and heat it until medium high (60%), add rabbit and deep-fry
until golden, then remove.

8) Strain the oil, leaving a little in the wok, then heat it.

9) Add dried chili peppers, tangerine peel, Sichuan pepper, and stir-fry until fragrant.

10) Add caramel, Shaoxing wine and stock, then add rabbit and let the sauce reduce
over low heat.

11) Remove and serve on a plate.

In some cases, on the other hand, a compound clause was divided into sentences that

belonged to different steps.
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1 BEMIIANERFKEMNER, HPEENER & 6 = T— 1 EFN, Hi

TR

1) Mix and knead the flour with an appropriate amount of water (about 250g, add
more if needed) until it forms a dough, then rest for a while (about 1 hour).

2) Rollinto thick strips, then cut small pieces (about 6g each).

This changes in the structure of the sentences were made to increase the readability of the

text, and to provide a sense of pacing and order.

An additional phenomenon is the change in the order in which the information is
given. As a matter of fact, it often occurred that recipes in source text gave instructions
towards the end of the recipe about processes that needed to be executed earlier in the
recipe. In these cases, the target text changed the order of the information given, including

it in earlier steps.

= 2ERHPMMAREEEESNST, ETAZZL, mR. BAKDEER, BRARZ
WEL, RETAEZR. KELBY)LT, BIABRE. RTE. Hh. 2P
W95, ANESH, BaRBARMSZEAEERR, MARLZKEHAIR,

RITTHEsRE .

3) Heat up the wok, add the rendered lard and heat until medium high (60%). Then add
ginger, garlic, (pickled) red peppers and stir-fry over high heat to bring out the
fragrant and spicy flavor.

4) Add the pork and stir-fry until it doesn’t stick together.

5) Add bamboo shoots and mushrooms and briefly stir-fry.

6) Add sugar, Baoning vinegar, soy sauce, green onions and stir-fry until well combined.

7) Pourin the clear stock, then the starch and water mixture to thicken the sauce,
then serve on a plate.

= 3EH—ERER, BUBREZNE, BRBHRBRERMRAMELEE, BRI
KGRI A AR _ERDAK
6) Warm a cast iron on low heat, pour some oil and stir-fry ginger strips until fragrant.
7) Deep-fry the duck chunks again in warm oil to add color.
8) Then pour on the cast iron and serve.
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= 2 AAEREUK, IAINFERBEE /B, ST ALTMER. IR RIFLE, B
ABTFARMAMEG R4 AHE, TECEWE, RAEMAZTZTERY,
BFIAZER, mELRIBAN, FESETHR, NWEREEH. K. 2EOLEIR,
REBMAZELT, MABHE. RTE. &l KE. B2EEAKR, HKAFHE,
@9, RTHRmEE.

8) Add bamboo shoots and stir-fry quickly, then add ginger, garlic and green onions and
stir-fry until fragrant, then remove from the wok. DO NOT leave out for too long, or
they will lose crispiness and tenderness.

9) Finally, add peanuts, sugar, Baoning vinegar, soy sauce, MSG, clear stock and braise
until tasty.

10) Drizzle sesame oil and stir until well combined, then serve.

Furthermore, in some of these cases, in order to specify at what moment the action should
have been carried out, the information was followed or preceded by information that had
already been given in an earlier step. In these occurrences, the redundant information was

omitted.

= 1 CKEEELR. KR, RN REEHTAKS EESNREZVIAT] (RE
wE&aE) BRAE. BHERTRZEA. 2 LK, MABRDHER, TA

ByrEearERNE2LRE, HHHHEFER. 3 |PEDFRBER, TTA

2. ZXR. FROMLAE, BRANEE, FANRZEH REMAEHR. B,

BIhkGEZEEEE, HREAZT. 4 RELA, MAERST, BKEMAR,

MEZMENE, SEFFROELH BAEENKE, #ERE BFAEHS

Wi SEAERE, ERRNEERBAKR. £, TR,

1) Clean the carp by removing the scales, gills, and internal organs. Then wash and
drain excess water. Make two cuts on each side reaching the fishbones; then
marinate with Shaoxing wine and salt for a short time.

2) Heat up the wok, add neutral oil and let it heat. Add the marinated carp and deep-
fry until both sides are golden, then remove.

3) Strain excess oil, leaving only a small amount in the wok, heat it, then add
doubanjiang, ginger and garlic and stir-fry until it becomes red.

4) Add again the carp along with the broth and bring to a boil, then turn the heat to
low.

5) After that, add soy sauce and sugar and braise until the fish is fully cooked, then
remove the carp only and arrange on a plate.

6) Pour some rice vinegar and sprinkle some green onions on top.

7) Add the starch and water mixture into the sauce that remained in the wok to thicken
it, then pour evenly on top of the carp and serve.

The sentences “§8F K" (heat up the wok) and “HKZIREFE, SZFFHOHLIR"
(add doubanjiang and garlic and stir-fry until it turns red) were removed because these

instructions had already been given, and “II AJ&31” (add the sauce) was removed because

it had previously been specified that only the carp should have been removed from the wok.
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Lastly, there are some instances in which parts of the source text were condensed

or removed to improve readability.

- BHERIERRE FREHRER SEEREE ENBERASEA—ME.
Tip: be gentle while stirring the egg mixture to avoid creating too many bubbles. They
will not dissolve while steaming.

The literal meaning of “ FERINEER, ANEFWMER" is “stir the egg mixture
gently and do not vigorously stir the egg mixture”, but the translation “be gentle while
stirring the egg mixture” was considered more concise and straightforward, aligning
with the register of the genre.

= 1 MRS, ERAEZ. KIREREIEHE, BB, . BB, wEE
5, ARSEMASRMEXE—ELR,
1) Heat up the stock and hotpot seasoning in a wok and bring to a boil.
2) Add salt, black pepper, chicken bouillon powder, MSG and stir to combine.
3) Serve with meat and vegetable skewers.

The literal meaning is “heat up a wok, add the stock and hotpot seasoning and bring to a
boil”, but it was deemed appropriate to condense heating up and adding the ingredients
into a single action, since, differently than when oil in concerned, there is no need to heat

the wok before pouring in a liquid such as stock.

3.5.4. Expansions:

The last translation technique that will be analyzed is the expansion. In the first
section of the source text, most of the expansions were employed due to cultural references.
Since the target reader doesn’t have knowledge pertaining to Chinese culture outside of its

food and cuisine, it was considered necessary to add certain information:

- REMEIIFK, FEAREE AEXFRAERLE (FEW) FELERINLHE
JIEBMENOKET=ZFROERES, BTROXAZELTAEEDRE)IZE,
Fr L8 oS &EINEFTEREEREMUXA® BB X
The Chengdu style has been famous for a long time. Zuo Si (250-305), writer of the Western
Jin dynasty, once mentioned in his “Shu Capital Rhapsody” that its food is so delicious that
it makes people drool buckets. Literary scholars throughout history have praised the
Chengdu style, and, for this reason, there are many dishes named after them.

- REREE/ N, BATE L WMEIEREET, M RENRENEBHI T IR,
BB, — A —AMESZENR, MNETSEECEXPHENTERR FX
fN#T KT BECHELENER, RNXMNBCTERYNEERREANB CEHE
RRESEFR, M RTRAB—RERNSE.
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These snacks originated before the liberation of Chengdu (1949), when street vendors
appeared, carrying baskets balanced on a bamboo pole, shouting and doing business. They
specialized in homemade ready-to-be-served meals. They expanded their business over
time, opening shops and naming them after the street in which they used to work, putting
up a shop sign to declare that theirs was the only authentic shop.

RENERMRFE BN E IR AR, BIRARXIRAEM AR AR IR, EIRT
BB BRI, SARISMIM TARNERER AR, HENFER
FEf. BRERME. B FMES.

When talking about the Chongging style, it’s impossible not to mention Chongging hotpot,
also called Beef tripe hotpot and Mala hotpot (hot and numbing hotpot). It originated in
the 17t century by the Jialing riverbank and the Chaotianmen dock in Chongging due to
the extravagant eating habits of sailors and boat haulers. Its main ingredients are beef

tripe, fresh pig aorta, duck intestines and beef blood.

In the last case, the reference to the Ming and Qing Dynasty was omitted because it wasn’t

considered necessary and would have hindered the reading of the target text.

Additional expansions were employed in the second section of the text. Firstly,

possible substitutions were included in the list of ingredients when an item was considered

of difficult availability.

- BRL B8R, AZHEE.
AR R 2R, LR 1/NEE, BER. 2R /\AL ER. BIW. QE. TEE. A,

e Bom

. ﬂﬂ*\ BRES. FEMUMEDYF.

Ingredients:
1 whole chicken o Some peanut butter
Toasted sesame seeds, to taste o Alittle sugar
10g salt o Some minced garlic
5ml chili oil o Some soy sauce
A few roughly chopped green onions o Alittle MSG
A few slices of ginger o Alittle mature vinegar (can be substituted
A few pods star anise with a combination of rice vinegar and
A little Sichuan pepper balsamic vinegar)
Some black pepper o Alittle Sichuan pepper oil
A little Shaoxing wine (can be

0O 0O 0O 0O 0O o 0O o o O

substituted with dry sherry)
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- ERL @500 %, BRAZEKAT.
WL A¥E. BREES 2 /&, Zd. BB, Tk, ET0YH. ZRE. T, EHGH.
EHE 12 0\, B, ANK. BRIHEEE,

Ingredients:
o 500g beef o 3gLao Gan Ma preserved black beans in chili
o Afew toasted white sesame seeds oil
o 10gsugar o 3g sesame paste (can be substituted with
o 10ml mature vinegar (can be substituted tahini)

with a combination of rice vinegar and o 3gground Sichuan pepper

balsamic vinegar) o 3g Sichuan pepper oil
o 3ml chili oil o 3mlsesame oil
o 3ml Shaoxing wine (can be substituted o Alittle clear stock

with dry sherry) o A little red spiced broth (usually from pork
o 3gdoubanjiang bones)

o Neutral oil (for frying)

- BERL m#250%, EZH 1005, KEARE 3057, ELAHK 25 5.
AR 224 FAR. RTE. BH. A, KENESEE, F%50 %, FUEHMH 100 =,

Ingredients:
250g pork strips o Baoning vinegar (to taste) (can be
100g sliced dried bamboo shoots substituted with Chinese black vinegar)

30g soaked wood ear mushroom (can be Soy sauce (to taste)

substituted with shiitake mushrooms) Sugar (to taste)
25g chopped pickled red peppers Starch and water mixture (to taste)
50g clear stock

100g rendered lard

strips of ginger (to taste)

o O O O O

Minced garlic (to taste)

Secondly, some additions were made to clarify the steps included in the recipe.

- 1REBMAEEF/KBENRER, HPEENEKX S6x T EF, FEAR
TR
To make the dough:
1) Mix and knead the flour with an appropriate amount of water (about 250g, add more if
needed) until it forms a dough, then rest for a while (about 1 hour).
2) Rollinto thick strips, then cut small pieces (about 6g each).
3) Roll outin a circle to create the wrapper.
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1)
2)
3)
4)

5)

6)

6)
7)

8)

3 REMIMABEMLERFK, BHNKEREHRD, & 20 x T @\, BEA
RIRIERNELAINGR. BRI LY BEAR, ERIERNREEF AR
BANRBH, =SS, RENEE. BHEHEHRM. AEAZE 10~20 774, B
HEP TR A
To make the baozi:

Mix flour, yeast and water and knead until it becomes a dough, then let rest (45 minutes).

Take 20g per portion and wrap around the filling, shaping into round dumplings with

pleats.

Then place it in the steamer tiers. Steam on high heat for 10-20 minutes, then remove

and serve.

1SR FRFEETS MEvhs, BT, BR. =R BB, B KE.
ST 2 /N, BTANREAHPEREREE, HHHhEH. 2 RPERIHE
O ETATERBR. BRE. B0 E, BNAEE. B8 ANE2, RAEHRAR
TIBMEERT, HIRELRT.

Rinse the rabbit and chop into small chunks, then marinate for 2 hours with ground Sichuan
pepper, green onions, ginger, Shaoxing wine, salt, MSG, and black pepper.

Heat up a wok, add oil and heat it until medium high (60%), add rabbit and deep-fry until
golden, then remove.

Strain the oil, leaving a little in the wok, then heat it.

Add dried chili peppers, tangerine peel, Sichuan pepper, and stir-fry until fragrant.

Add caramel, Shaoxing wine and stock, then add rabbit and let the sauce reduce over low
heat.

Remove and serve on a plate.
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Conclusion

Food has always been a fundamental part of life, be it as a necessity or as an expression of
culture. Since local cuisines develop alongside the culture of a population or ethnic group, the two
are strictly related; therefore, it is no surprise that, given the ethnic diversity present in China,
Chinese cuisine can be divided into many different sub-cuisines, each representing a region or even
a province. Each sub-cuisine has its own particular flavors, cooking methods, and takes advantage

of local ingredients.

This thesis presented the translation of extracts of the Sichuanese cookbook Jingdian

Chuancai Jiaoshi 2281 )||3E#{ 2= (A course on Sichuan Cuisine), written by chef, culinary judge and

researcher Zhang Benteng. This cookbook acknowledges the differences that exist between Sichuan
cuisine and other regional cuisines originated in China; as a matter of fact, it includes a chapter
whose sole objective is to display the characteristics specific to Sichuan cuisine. Firstly, it describes
its history, origin, geographical characteristics, and the ethnic influences it received; secondly, it
focuses on the three different styles that can be identified inside Sichuan cuisine; thirdly, it focuses
on the flavors and cooking methods specific to Sichuan cuisine. Following this, the cookbook

includes 9 chapters composed of recipes, which are divided according to their main characteristics.

The first chapter of this thesis consisted of an overview of the linguistic characteristics of
recipe texts. Firstly, literature regarding English recipes was analyzed, and secondly, publications
concerning Chinese recipes were examined. It was observed that the literature regarding recipe
texts written in Chinese was lacking, therefore there is great potential for additional studies to be
made regarding the topic. The linguistic features analyzed in this chapter were the structure and
layout, the lexis, and finally the syntax. It was observed that there were numerous similarities

between the two languages, especially in the first two features.

The second chapter consisted of a translation from Chinese into English of extracts from the
cookbook. The first section of the chapter included the translation of chapter 1.4., namely Chuancai
gaishu )1|13E4EAR (Overview of Sichuan cuisine). This chapter was selected because it provided an
overview of the different styles, flavors, and cooking methods particular to Sichuan cuisine. The
second section of the translation comprised the 28 recipes, which were selected in order to display
the variety of flavors and cooking techniques specific to Sichuan cuisine. Additionally, a few of the

most representative dishes associated with Sichuan cuisine were included.
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The third chapter presented a translational commentary divided into two sections. The first
section analyzed the macro linguistic properties of the source and target texts, such as function,
target reader, and main feature. The second section consisted of an analysis of the translation,
showing the macrostrategy employed first, and the microstrategies second. To best represent the
problems encountered in the translation process, the microstrategies were divided into structural
aspects, lexical factors, syntactic elements, and expansions. In order to present the problems
experienced and the solutions employed in the translating process, each section included a detailed
explanation and extracts of the source and target text in which each solution was implemented. The
main problems encountered were the translation of technical terms, as expected, and the order in
which the information was given in between steps. The first problem had been discussed in chapter
1, and was solved through research on articles, menus, and culinary blogs. In order to resolve the
second issue, the directions were ordered properly by anticipating and postponing accordingly the

instructions.

Finally, a glossary of the technical and specialized terms encountered in the source text and
employed in the target text was included. The terms included were divided into five categories:
tastes and flavors, cooking methods, measures, ingredients, and recipe names. The first column of
the glossary showed the phonetical transcription of the Chinese terms, the second displayed the
Chinese characters, and finally the third included the English translation, as it was employed in the

target text shown in chapter 2.
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Pinyin

Glossary

Chinese

English

Tastes and flavors

Chénpi wei xing Rk 7 ok 7Y Tangerine peel flavor
Chizhi wei FUTHR Black bean sauce
Chun tianwei FZ &R Boozy and sweet flavor
Guaiwei 30N Guaiwei

Héngydu wei AR::[17S Chili oil flavor

HA 13 wei xing RAFR IR B Scorched chili flavor
Jiachang wei xing K E KA Home-style flavor
Jiang xidngwei xing s k) ;;e:/gor:mt fermented sauce
Jiangzhi wei EN Ginger juice

Jiangzhi wéi xing ETmRAEY Ginger juice flavor
Jiao ma wéi BURRER Sichuan pepper flavor
Jido mé wei TR Jiaoma flavor

Jiemo wéi TR K Mustard flavor

KU = Bitter

La R Spicy

Lizhi wei xing Bk Lychee flavor

M3 J#k Ma

Majiang wei RE R Sesame paste

Mala wei xing RER R BY Mala flavor

Qiézhi wei TR Eggplant sauce

Suan ni wéi xing Fr ek EY Minced garlic flavor
Suan (73 Sour

Suanla wei B2 ER IR Sour and spicy flavor
Tangcu wei xing TEEE bR Y Sweet and sour flavor
Tian & Sweet

Tidn xiangwei xing HETRE Sweet fragrant flavor
Wei 7N Flavor

Wuwei zhi FORIT Five-flavor sauce
Wixiang wei xing T EHRE Five spice flavor
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Xidn & Salty

Xidn xianwei xing R B R EY Salty-umami flavor

Xian fif Umami

Xiang & Fragrant

Xiang zao wéi xing EFERE Fragrant boozy flavor
Xiangla wei EEH Fragrant and spicy flavor
Yan xiangweéi xing R 2 ek Y Smoked flavor

Yaxiang wei BB Yuxiang flavor

Zao 13 wei R Boozy and spicy flavor
Zao xiangwei EEL Fragrant boozy flavor

Cooking methods

Bai shao =Fs3 White-braising

Ban P Mixing

Bao ye3 Quick-frying

Bao 2 Wrapping

Bianchio i Stir-'frying in a small quantity
of oil

Chao k> Stir-frying

Chao Jet Blanching

Cong shao Eye Braising with green onions

Cud 1= Rolling

Dun pag Simmering

Duo # Chopping

Duodsui F Mincing

Fan shao e Stir-braising

Fanchao ;] Stir-frying

Gan chao T Dry stir-frying

Gan shao FiE Dry-braising

Ganbian T Dry-frying

Gougian AP Thickening with starch

Héngshao (AR Red-braising

HU yeri Charring

Huachdo Bk Slippery stir-frying

Hui e Braising

Jiachang shao KB Home-style braising
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Jian Rl Shallow-frying

Jiang shdo o e Braising with fermented
sauce

Jiao chido = d3 Charred stir-frying

Jidoban ke Mixing

Jinpao =i Soaking

Kao I Roasting

Li il Straining

Ligan Vil Draining

Lin ru Y VN Pouring

LU Stewing

Ma gian R Coating (in starch or batter)

Mén ) Smothering

Méng X Covering

Mo ¥ Foaming

Pao 8 Pickling

Péngren fa/jifa/fangfa

RIBEIBORITTE

Cooking method

Qie

)

Slicing

Qié hua dao T14£7] Cutting diagonally
Qiéchéng fang ding IR T Dicing

Qingchao ak Clear stir-frying
Qupi LR Peeling

Réng b Mincing

Ruan chao Bk Soft stir-frying

Sa 1 Sprinkling

Shao &3 Braising

Shao fei e Bringing to a boil
Shaokai BT Boiling

Shéng chio =3 J Raw stir-frying
Shi chdo hiddy Moist stir-frying
Shéu zhi W+ Reducing
Shuchio Ak Cooked stir-frying
Shui chao Kkb Water stir-frying
Shuizhu K& Boiling

ST iy Tearing

Tang 4 Scald in boiling water
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Tui chdo Hk> Push stir-frying

Xido chdo INKD Small stir-frying

Xidi i Rinsing

Xijing Dt Washing

Xing % Resting

Xdn =S Smoking

Yanzhi ikl Marinating

Yanzi f&im Fermenting

Yanzi f&im Marinating

Y4ohuang R Shaking

Zha Y Deep-frying

Zhua chdo E3|\Vd% Mixed stir-frying

Zhuangru EN Arranging

Measures

Da chi Kt Tablespoon

Ke 3 Gram

Limi jianfang JEXRKR T Cm?

Shaoxu M A little/a few

Shiliang &= To taste

Xido chi Mt Teaspoon
Ingredients

Béi cé gl SRS White beech mushroom

Baicai H3x Pak choi

Baijiti =P Baijiu

Baitang =Fi Sugar

Baiye Bt Tripe

Bajido AN:: Star anise

B3o ning cu R B8 Baoning vinegar

Béimu RS, Fritillaria bulbs

Bingtang TK¥E Rock sugar

Ciogi BT Straw mushroom

Cdogud BR Black cardamom

Chéncu B Mature vinegar

Chénpi 59574 Tangerine peel

88



Chéngcdo hE Cordyceps flowers
Chuan yéan JIEL Sichuan well salt
Cong £ Green onions

Cu i Vinegar

Dacong N Leek

Danhuang BH Yolk

Daxia A HF Prawn

Déyang jiangyou {=RHE Deyang soy sauce
Dianfén i) Starch

Digua fén H T Sweet potato noodles
Donggi ZuE Shiitake mushroom
Dongsln S Winter bamboo shoots
Doubanjiang il Doubanjiang
Doufu 28 Tofu

Doumido 28 Pea shoots
Douzhipin = & Soy product

DU i Tripe

Duébioyu E2E=:] Turbot

E bing #5 s Goose wing

E zhang BE Goose feet
Féichang HERZ Intestines

Féngmi 1 2Z Honey

Fengweiyl RE& Anchovies

Gailan T iE Chinese broccoli
Gé&n mian g Fresh noodles
Gancdo HE Licorice root
Ganlajido T Dried chili peppers
Gao gan LR Lamb liver
Gaotang =% Stock

Gé i Pigeon/Squab

Gé dan BE Pigeon egg

Gduqi raie Wolfberry

Guiyé FEIT Bay leaf

Guipi HR Chinese cinnamon
Haijiao T Chili peppers
Haishén e Sea cucumber
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Hang jiao U Hangzhou chili peppers
Haoyou HE I Oyster sauce

Hé xian vay & Freshwater fish
Hétaorén k= Walnut

Héng jido AR 3 Red peppers

Héng lushui 2T X 7K Red spiced broth
Hénglajiao 2T FRHR Red chili peppers
Héngshu AR Sweet potato

Héngydu EAp:: Chili oil

Héngzdo AR Jujube fruit

Husjiso S zlec::;:: pepper/Red Sichuan
Huajido you TERNH Sichuan pepper oil
Huangdou "Y Soybean

Huangdou ya REZF Soybean sprouts
Hudnggua =/ Cucumber

Huashéng s Peanuts
Huashéngjiang A Peanut butter
Huazimé BTE Slippery jack mushroom
Hujiao HA AR Black pepper

Hudgud diliao KERJERS Hotpot seasoning
Hudtuf P Ham

i 35 Chicken

Ji wéi xia EFE4F Jinga shrimp

Jiyéu PLEN:: Chicken fat

Jiang = Ginger

Jiangyou o Soy sauce

Jiaomu fén [Z3525)) Dry yeast

Jidan BE Egg

Jidanging BEF Egg white

Jiemo IR Mustard

Jijing IB¥E Chicken bouillon powder
Jing yan rEEh Salt

Jingian du S EAL Honeycomb tripe
Jitang 383% Chicken stock

Jitui rou IBHR A Chicken thigh
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Jiyu i) e Crucian carp

Kdumo A St. George's mushroom
Lajiao R Chili peppers
Lajiaofén BRI Chili powder
Lajiaoydu ERHH Chili oil

Lo ganma douchi ZFBEE ta;f:i: mr:;served black
Ldo jiang zE Ginger

Laochou Z Dark soy sauce
L4ozao 2] Laozao

Lidnyu e Silver carp

Lizhi EZ¥ 5 Lychee

LU jin B Deer tendon

Liidouya KT Bean sprout

Ludbo = N Radish

M3 jido FRHX Green Sichuan pepper
Majiang RE Sesame paste
Mianfén E Flour

Miantuan iz il Dough

Micu PN Rice vinegar

Ming fH Prawn

Mégu BT Mushroom

Mogu jing BEiERs Mushroom extract
Muér KE Wood ear mushroom
Nit mao 4E Beef

Nid xué wang 4 MAE Beef blood

Niuliji H+8BE Beef tenderloin
Nitishé ] Ox tongue

Nidwa S Bullfrog

Paigli HEE Pork ribs

P3ao lajiao TEERHR Pickled chili peppers
Pixian douban ME T i Pixian doubanjiang
Qian x Starch

Qié il Eggplant

Qinghua jido =R Green Sichuan pepper
Qingjiao =L Green peppers
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Qingsuan mido B Garlic scapes
Qingtang =) Clear stock
Rénshén A Ginseng

Routang P Pork broth

RU gé FL a8 Squab breast
Ruzha LI Suckling pig
Selayou BRI Neutral oil

Shan jido LLIH% Mountain chili peppers
Shanbei Bl Scallops

Shannai &= Aromatic ginger
Shanyu ] Eel

Shao jitl Z; Shaoxing wine
Shéngchdu A Light soy sauce
Shisan xiang +=& 13 spices mix
Shiyong jidn = Alkaline water
Shui dianfén IKEFR Starch and water mixture
Sénghuadan MILE Century egg
Suan 23 Garlic

Tang B Sugar

Tang shai EE Caramel

Tidoliao AR Condiment
Tidowei a1 Seasoning

Tu ding =T Rabbit

Tudou 2 Potato

Weijing S MSG

Xia LIS Prawn

Xian tang &% Chicken and pork stock
Xiangcai 55X Cilantro

Xiangla yéu BEH Chili oil

Xiangye B Bay leaf
Xiangyou &H Sesame oil
Xidom l3jido IINKER Xiaomila peppers
Xué zha Ep Marmot

Ya i) Duck

Ya cai ZFX Yacai

Yachang oy Duck intestines
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Yadan i Duck egg
Yan If F=y L Rock carp
Yao pian BR Pork kidneys
Yéshanjiao Br LU Wild mountain chili peppers
Yinér RE Snow mushroom
Yéu H Oil
Yéuyu B Squid
Yuchi =52 Shark fin
Yulan = Dried bamboo shoots
Yumidianfén EXRIEM Cornstarch
Zhacai 3 Zha cai
Zhi MR Juice/sauce
Zhima ZIR Sesame seeds
Zhimajiang ZTHRE Sesame paste
Zhimaydu = kM Sesame oil
Zha # Pork
Zht can (HE Bamboo mushroom
Zhd can E Veiled lady mushroom
Zha huanghdu HER Fresh pig aorta
Zha wihuarou BRHA Pork belly
Zhrou xian R Ground pork
Zhastin/Zhasin (ME=TAUED Bamboo shoots
Zhiyéu ¥ Lard
Recipe names
Beim i S Chicken soup with fritillaria
bulbs
Bingtang yinér JKFESRE fgcolle:;l;ih room soup with
Chénpi tu ding RRRT Tangerine peel rabbit
Chéngeso v s Stewed duck soup with

cordyceps flowers

Chu rou dasuan chao du tido

BARFIOMF

Stir-fried pork tripe with
garlic

Cong xiang da pai BEKRHE Fried pork ribs with leeks
Dandanmian Ei=Ei=Ni] Dan dan noodles
Douban lidnyu ZilitEE Silver carp with doubanjiang
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Braised carp with

Douban liyd T8 & doubanjiang

Douban yu ikt Fish with doubanjiang

Douhua 21 Tofu pudding

Fén zhéng rou MR R Steamed pork with rice flour

Faqifeipian KEM A Beef in chili sauce

Farong ji pian S350 1 H?biscus—blossom chicken
slices

Gan shao jiyu Tt & Dry-braised crucian carp

Gan shao U jin TR Dry-braised deer tendon

Gan shao yan If Flrats Dry-braised rock carp

Ganbian tudousi TRt 5% Dry-fried shredded potatoes

Gongbaojiding ERET Kung pao chicken

Guaiwei ji st 1SRRG 72 Guaiwei chicken strips

Guaiwei nitrou N Guaiwei beef

Haoy6u gailannidrou EEHTT IR 3::tfe‘:';tahu2'nese broceoliin

Hongshao xué zhi AN ER Red-braised marmot

Hoéngydu shuijiao EAR:: V) 5% Dumplings in chili oil

HG 13 dt pian ARt B Tri.p.e slices with seared
chilies

Ha 13 fiding WSS T f:;;:;en cubes with seared

Hu la shanbei yiiEE YR Scallops with seared chilies

Huigudrou EETN Twice-cooked pork

Hud bian zi nidrou KIBFHRA Fireside beef

Hudguo KER Hotpot

Ji rong yachi 83 & 3 i::}c:(ke:n with minced

Jia sharou Jeib i) Steamed sweet pork

Jiachang haishén XE 85 Home-style sea cucumber

Jiachangdoufu RXEDRE Home-style tofu

Jiang bao niurou EEF R Beef with doubanjiang

Jiangzht Zij %5738 Spring chicken with ginger
sauce

Jiao mad ji pian WU I8 F Jiaoma chicken strips
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Chicken in Sichuan pepper

Jiao ma ji pian ARG and scallion sauce

Jido mé Jf pian RIS EZLdp‘e:':'z'c‘jl‘K'; So';h“a”

Jido mé yazhing PR Jiaoma duck feet

Jizmo jf pian Fe I Chicken strips with mustardy
sauce

Jiomo shanbei = Scallops with mustardy
sauce

Jiemoyazhing e s 2 Duck feet with mustardy
sauce

Jingidn ji t3 EERIGEE Chicken tower

Jitizui jT wéi xia BB B [ R Drunk shrimp

Juhua hudguo B KR Chrysanthemum hotpot

Kaishui baicai VAR =E Boiled pak choi

Kaoruzhi JEAIE Roasted suckling pig

Kdushui téngzi ji O/KEFE Steamed chicken

Ma héngshu OagZE Mr Ma’s sweet potatoes

Mala bao ko xia JRR R & f5 R Stir-fried mala shrimp

Malahu6guo FRER K R Mala hotpot

Malatang FRERZ Mala soup

Maodut hudgud ERT AR Beef-tripe hotpot

Mapodoufil RESE Mapo tofu

Mayishangshu O B A% Ants climbing a tree

i 2 e iang BHTTE secret ecpefo more nd

P3o tidn suan A FR Pickled sweet garlic

P3o tidn zi jiang A= Pickled sweet ginger

Pdolao é zhang IS HEE Shallow fried goose feet

Qingdun nitrou AR R Beef soup

San hé ni =&k Sanhe mud

S3n jiso ducbioy —mETe Steamed turbot with three
peppers

Sanse zhéng dan geng —BEEE Three color steamed eggs

S3nxisn xiZobio =g Chicken, prawn and sea

cucumber baozi



Chicken feet with mountain

Shan jiao fengzhdo LI AURLITC chili peppers

Shao féichang yodilati Braised pork chitterlings

Shijin guo géng HHRE Mixed fruit soup

Shudngkdu 30 tanzi ROEZIRT Pickled vegetables and meat

Shuizhil nitirou K Boiled beef slices in a fiery
sauce

Shuizhl nitwa KB4 Boiled bullfrog in hot chili oil

Shuizht ru gé KEAD Boiled squab breast

Shuizhtyu KE& Boiled fish in hot chili oil

Sichuan lidngmian IR E Sichuan style cold noodles

Suancai youyu [iEA R \S/:;:::;z: pickled

Suanla ji tido [ EPEES Sour and spicy chicken strips

Sumian Eq1] Noodles with vegetables

Tanzi rou ZFA Clay-jar pork

Tian shio bai FHhie St.eame.d sweet pork with
sticky rice

Tiéban xian jiang bao ya SRR B E IR Duck with ginger on cast iron

Wuwei mingxia pian Tk AASE A :‘)Iae\(/ec[)ar-ir;zieprawns with five-

Xidn shao bai BEHE Salty braised pork belly

Xi5n ma caixin BEEESEL Umami mushroom and choy
sum

Xiangla tu ding BHRT Fragrant and spicy rabbit

Xiangla yazhang EHBE Fragrant and spicy duck feet

Xué pao rou Mm8R Pork blood sausages

Yan jian rou R Salt-fried pork

Yanxdn nidrou WEFR Smoked beef

Yanxian paigl HEHEE Smoked pork chops

Yuxiang daxia BE KR Yuxiang prawns

Yuxiang ya fang BEWBT Yuxiang duck

Yuxiangqiézi BEMF Yuxiang eggplant

YUxiangrousi BERNY Yuxiang pork strips

Zhan shui tu REIK R Rabbit with spicy dips

Zhang lidngfén Bt Mr. Zhang’s jelly

Zhang cha yazi BT Tea-smoked duck
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Zhong shuijido

KR

Zhong crescent dumplings

Pigeon eggs and bamboo

Zhd can gé dan M55 %
mushroom soup
- N Lamb liver soup with
Jslin gan gao ta =3
ZhUsin gan gao tang MINTE bamboo shoote
Zibu yé shan jan tang BT ILEZ Nourishing mushroom soup
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VAR BB, SRS LR, K. AES /2R, BFE1 KR, KiE
25, E37 15058, BEEHES.

ok 1 BBFEFETE VR, M. IRDHEFBRT, KEHEY
PLE HIRER. FFEEM. 2 BRI EETE, BMARPINEKEL 1.5 /06
ERE, HHBT, BRRETIMERTH. 3 LMK, ImEENRMER, £TA
FORROEER, BERARE, IARHE, W52, MABH. K. BH/hK
B 2 neh, AREMARERFOK, BKERAER, TEmRPEERIFZES
RE, BUANELRE BUASTFERENEY, TR EE. AEXAEYEDY
SINBK, HIRBTIFRE IR

BENL

JRHl W22 25038, E=h 1005, KRAKRE 3035, BAHUR 25 .

TRl £4. R, RTE. BH. B8, KEMESEEZ, 5%50%, g
SH 100 &,
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Mok 1BBALZBAGS, IAMFRBE. KERITHEYS, T2/ K
Hig%, VI#4&B. 2P MAEREZNER, ETAEL. AR, BLIHCK
e HER, BRARZE, AETAEZR. KEZB)LT, BABE. F
TEE. B, BEBOYS, ANE7, REABLHEMEERADEEFERK, I
ANRALKEMAR, IoHRER., MENESEFWSY, SIEERE.

F R BRER A

JFHL: 4F 350 75,

L JEH 200 3T, BRI 200 3, i 2000 3T (SEHE 150 3E) .

ik 1 BRIEREIE TS, NEEIIF, BIE®AA, BhSTED
FH. 28R EK, MARREZAEM, TASFEEZINRER, HHHm %
A, BKLERWT, o EEEA. EIFRNELEETRGERBRNERR, FH
R HRER R YERRAE .

SiktE e

ERl: sa1E (A750%).

PR BIES0%, £EXR10%, mA30 R, ZilF405E, B 12/ &
. BFE. KBEER 2 /R, BBES /MR, KEM 1 AR, W30, &iH 500
o

ik 1 %R a X, X8, BRAR, 25 HT/KY, EEENBERY]
W] (REELER) BREAHE. BREEAZEH. 2 85maK, IMARRDHE
#, TABFHEGEEREESEE, HHHHEHE. 3 MPBIFEBER,
ETAER. XK. HZARAUPRLAE, BHRANER, FARZER REMANEH.
B F/NAKEZRSEGIHGE, HIREAET., 45RBLA, MAERT, BKEHE
%, REMEMNE, SEFSFROELDE BAEENKE #MEEL BEAED
SFEEB SHAERE, EXANKEZERIEANK, £, BT EEEH.

—WEE&E
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Bl =8 1%, BFUMCR. NKER. SRS 20 5.

R IR, B, B8R, BN, RAREEME 1R, —mEEH 2/
7L, BROMDIT,

ok 1 BESEERFEETS, VT, BAETEM. 2 LBk, M
ek, ETAFLUHKRYDE, BIMARBE. KE. BH. fRnBvHs, #Es
FEF, REWAZRRPER, WHFA. 3WPERBLER, TANKHL Bl
—E, REFERFVMEBLE. BEHEKEZTFELE T ERRA. 3
RZ—T, ORIEMEE.

FRER IR A BT
Rl EEF 500 55, £IF4R 50 3.

TRl B, E42, HWE ST, B 1/2 K&, BB 1/hg, BiE 2/
B EFEOM 50 =, ®hE 1000 1 (LF 100 7).

ok 1EEBEINEE, EEBU—T), RERDE, WMABT, MAEL.

B, BE. W5, BEME 30 2hE M. 2 BRAUK, IMEE/\BE, BMAE
ESMEERERAR, HHHmER. 3WMPIMATBRRLER, BATHRR. L.

EESREIET#, IARSERER D HEESREY 2 08, BT, 97
BRNIK, BRI ER N K KEBRF

SR AR B 22 RS
BER: {788 300 7=, AR,

PR 241005, E£H50%, BB IS £E. SlE. G, k. +
&, BHEDEF, 82100 %, BRAEE.

[1]
A

ok B FREEERBETS, R R, TARVETIEEBREY, HiH

MR, 2 RPIhEER, ETAZRR. BR. ZRE. BEAYE BRAR
B, IIANEEZ. AR T=&F. BRIREANK, RFWAKE. FHOIFH. 3
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B—EtRGER, U EZ0E, BEBREREUSHFAE LHE, BRI
BREIAESKIR EEIAL. BAK, BHR EERERE LR,

TRET
BFERL SBRRA 2005, KAFEZXHK 755, 4F#M 553, #HE{ 305,

AR B, ERK3®E, 7oA 105, B, AR, KBS 12/0&, &
. G 1/, BB, KEME 2/, BH. RTES 4 /0 &, BES1
A, BB 255, FIEHR 100 T,

Mok 1BEZR¥E, VIRTTT, L4FREF. £F. 5%, T2 EX
KHE, SERRAEXR. 7B, MIIBHNR, U1 EXITTNT, BRABHR,
ANDVFBEL. Eim. AOEW . BB, BFRFIYEM. 2 8BRK, AR HEE
E/\BFA, FTANLTHER, BMREDHFLE, BRAST TAo4HRBMMYES
ERLABEAE, ECEDE, REMAZZTEY, FIIAZR. FHFELREIT
A, REETETHR, MUREFBRH. R BREOHER, REBRARLLELC, MAB
. RTER. Bl WS BI2REANK, KATH EEYY BUHmER.

i

[1]

BEEE

ER: BE2N, mMEE2D, BE4L.
R B, E2R. SR, B KB, Bhg i,

ok 1 BRBERBKRR, FAEREER, VIHUNT, MIEEER.
o DIAUNT &M, 2 BBEBABTHER, FIIAEREK, BABRERT.

MILET, REMARE. 2R, S\, BE. W5, BHEY, WAZERDH
k%2 8 e, MUHERIT ERRA. MHFERNERR, FEERER, =F
BRiE, ENBERIAZFA—E,

HREGE

BRl: S/ 15k (N7503%), 4@ 505,
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R BT 10w, BR. ERE 5k, #HEH. AEEDTF BER. WE.
BHE 120wk, @B, WS L/, Bl 2/h', Ff 1K ZlE. K
EME 2558, #M 503, MiH50035e. MUk 1BEEEFE VIR 1 EXKTH
T, TAMERERN#KTR 3 DM, HHHT FARE UIRAT, SlER
%, SEm. AN, AR WIS, B, KEMKEERZFEY, SIS
Mo 2 85BRK, IINERBEE/N\EFH, ETANFRTOR, BIMAZR. £X.
ZREVHER, RALE, AAZ, REWAZRE, RB/NKEL 10 78, 757
TR, KERNERERAGH, FRER/NKIES ARATTEY, HRE
AP, BREEHZIAES, WERERNEt/\BAE. . FET, UL
=H.

ThRtE#
JRR 250058, EXER50%, TE#ZI0®.

e BIE. 22, BE. BRI, WIE. BER 1R, W5 x,
PrEEDIF, BRDREE.

Mok 1 BEEER. 5 UIBHEZER. 2 LRk, IRRELER,
TALTE2IEREREE, HHHHFA. 3RPEBMTFRBRES, £ TATHRR
2, FEHEER, BRALEZ, WMABE. BRE. WK AMIRZNLEE
BUEKFIRBIAEKKDLY 2 p¢h, AR EEXRER, MATEHH. &, =EH,
BRAEARVEIERERE ., RAITTHRER,

gy

I RFECRBRAE—T, HEmaEER/NSRDE TR ARME
Blebs, T FRRERSMEL TN L.

BERL KEHTM 750 2, BHHER 150 75, MEHNEEH, S57e 50
oo 2 MRS, IIANFEREE/N\RH, ETEE. EXRE 3%, HEH. KBS
12 NBERTRIDZEET, BIMARRE., 20, Bh, BEE 2/, FAE.
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T, ERVEER, REZADE, ANSEE. Bh&2 KX, B%400 5%,
7, BAHTR, BSUH/NKIEE 7R,

ik BIMASBEG. BH. KEREFWIYS, 1 BRBERAXSE, VI
WMT; HIMmERERLESFET, HATHEY, BTE%E, VIEKR, i@
FETE VBT, SREL.

EESA

Bl B 100038, HX 10 %m,

R BB, EFK10%, BHES0x, B, B, \A. B, LUE.
E. WD,

ek 1B RAEBRGE. % DIBUNE, BEKRIE 2 /08, HE
BT, BFFRT%, VEBREME. 28ma Kk, IMAEEEFK, BAZKR. £k,
INf. B, Wa. B B0 SRR, BRFEMEZER BIMALE, H/)

KIBIE 2 N\, REWNBLRAERZMK, BOLKWALHRES . WAELHE 10 20
PREHYANK, BRIEERER, $0FX, AR, HREER. WENZHH
BB .

HANE LIRS

ER . amzE. BFE. OB, £E&50%, WiEe5%, AR 3%,

HEL B, A& 3R, BE. BTE /20, HEEm DT, 383% 500
e, B 1/, I8 1 KR,

ok 1KERE. alizE. BFE. HE. £HE0AEF. %, TIU)
B, TABKREZ—T, HHHT WERsEER. 2 8%k, IIAGHEE
m, ETAEBIR. ZRPE BRANEZE. Bz, BYE. DB, LHERDY
8, REANGZ, BMAMERE. AZhH. BE. Bit. Bef, KTREMRNKE
2915 7044, BIMASEEIAY, B HREH. SMRAERRETS, R/NKIER
K ALK, IINGZREAKERS, BEFHRER/NKEANRK,
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RRERZ5R
Bl RER. AE. BXEEREES.
AR RBE 172 KR, . B, KBS 1/, #5% 1500 5.

ok 18WMRK, EWMAED. KREREE, BIMAGBR. SAMm. 55
B, WHRY, RESEMASBTREXE—ELR. 2BAH. BXETARPE
N2 NMER, BUTRA. BRRFREZZT, BASMRMBERERGH
W, HEAEK,

4T Sk 1%

HREEERREEAR, LUIBUNL, BRESE, EE. BE. BWKkE
RIS I EFHENT],

ERL . BARTESE 500 =,

TR BR. HR& 0%, EEMF, BHIS5T, A1 AR, BH. %
B, SHEE 1/2 /&, T2 /&, BE 1A, £05H 100 5.

UL 1 BEMIMAEZEE/KBANMAER, M2EESES 6T~
|7, ERERTE, ZEHENR, BART, IMAESEKMER, EXEFEE
R, FIEEEUK, AEHREMASEE. KiG. B, BEHELY, BIIAZE
Ko MUK, MEWIEAH. 2 BERBARFES, BHOHOFH, 3455
K, MMANBEBEFKEF, TANRTF, BE#HE FKEORNMAEELSK (RE
=R) AERE, BHFET, BEAETS, BIMAEH. k. B8, KB, 7k
S, BT EEZ8'HA.

EEE

FERl SEER. FEREK 10057, HHEK S0 7%,

TR B, EXKEE, ZiE. FHE 2 AZX, KE. BB, EH0RE
1K=, FRES05, fBEh 1/, mH# 50058, 385% 750 58, BHM 2 Kit,
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ok 1 BREMRKHR, EHMASEZEKBNSER, BHE UIRE
%, FBKER, BABHREH. 2 mPimsEsh, ETAEX. F3X. 2.
. Bl RE. FBE. WE. iUl B, ZRUVFX. BXEFELEY)

. AEXDE, BAALZEA, TABIEZA, RAKGTEEEKER HNG
HEBNG, &0HH, AT LA,

=8/\E
FERL ¥ 500 75, ¥EMWTE 200 3T, KAES 100 77, KEF. BAE 50 7.

AR ZEIE 305, EXR105%, FHih1/2 K&, B4 /0, B, HEH
F1/k, Bh1 AR TH3 AR BEMEE BH2 AR

ok 1IBBRAEBREBIR. BF, MEUE, REFEF. BRbZ, EE V)
T, BHRFRBETE, UTEM. 2BEAEERARYT, MABE. EmEDHF
K, M—NTTERELES, BRRMALTR. 5. KRG, . #im. &
. M. B, ZREHGY, FRERHSTH. S EEMIIAESN REEE

K, BHEERREHD, 820 R T—1EH, BEANGERERNELMEE. &
WMEY LD, BRARL ERZENERE T, RERABYT, =8y, &E

& E. FmEMHERR. AFEAZR 10~ 20 9%, EHEITEA,
M) R
Bl #7500 75, S IF 15058, HATHRS &,

R SR 2/ . BHE 1/2 /0 B EH3 KR, A, KEEE1
IZNEE, ZRRE. R, HBEME 2 KX

ok IBEZFBNBKBRER, HHAR, HTKe, KEFHEEKX
E. %%, TNHEKREZ-T, HHHT, SEF—ERABTER. 2 55
. HEY. B KB B, ZRE. SRFNAEFERKFTTR, ’F
. LD, BN N IR, SR AR B A IR S A B ERER T
mh, HIRTRA.
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